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© PREFACE. 


g Receipts for Pastry, Cakes, and. © | 
@ original, and have been used by the . 

y of her friends with uniform success. 

awn up ina style so plain and minute, as 
ee te 

tly intelligible to servants and persons of 
joderate capacity. All the mgredients, with 

yper quantities, are enumerated in a list at the 







each receipt, a plan which will greatly facili- 
» business of procuring and preparing the re- 


© There is frequently much difficulty in following di- 
“rections in English and French Cookery Books, not 
only from their want of explicitness, but from the dif- 
ference in the fuel, fire-places, and cooking utensils, 
generally used in Europe and America ; and many of 
the European receipts are so complicated and labori- , 
ous, that our female cooks are afraid to undertake the 
arduous task of making any thing from them. 
The receipts in this little book are, in every sense 
of the word, American ; but the writer flatters herself 
that, if exactly followed, the articles produced from 
them will not be found inferior to any of a similar de- 
scription made in the European manner. Experience 
has proved that pastry, cakes, &c. prepared precisely 
according to these directions, will not fail to be excel- 
lent : but, where economy is expedient, a portion of 
the seasoning, that is, habe nitt wine, brandy, rose- 
water, essence of lemon, &c. may be omitted without 
any essential deviation of flavour, or difference of ap-_ 
pearance ; retaining however the eiycrmronorons of 
egos, butter, sugar, and flour. ese, f 
But if done at home, and by a person that can be — 
trusted, it will be proved, on trial, that any of these ar-- 
ticles may be made in the best and most liberal man- 
ner at one half of the cost of the same articles supplied = 
_byaconfectioner. And they.will be found particularly ae 
useful to families that live-in the country, or in small — 
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As all families are not provided wi 
weights, referring to the ingredients ion 
cakes and pastry, we subjoin a list. 
measures. 


WEIGHT anp MEASURE. — 


Wheat flour... . one pound. ... . is. 1 
Indian meal . . . . one pound 2 ounces, is 
Butter, when soft, one pound 1 ounco is one quart. - 
~ Loaf-sugar, broken, one pound. .... is one quart. 
White sugar, pow’d. one pound lounce, is one quart. 
Best brown sugar, one pound 2 ounces, is one quart. 


«Eggs ....... oteneggs....% are one pound. 


: LIQUID MEASURE. 


Sixteen large tablespoonfuls  are_~—_—sihailf'a pint. 

_ Eight large table-spoonfuls are _—one gill. 

- Four large table-spoonfuls are half a-gill. 
A common sized tumbler holds half a pint. — 
A common sized Dime. 5 holds ta a gill. | 


ANlowing for sbcidental differences in the quality, 
freshness, dryness, and moisture of the articles, we be- 
woh this comparison between. weight and measure to 
be as nearly correct as possible. - 
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PRELIMINARY REMARKS. 


In a ad pastry or cakes, it is best to begin y 
weighing out the ingredients, | sifting the flour, 
pounding and sifting the sugar and arieey washing 
ihe butter, and preparing the fruit. 


Sugar can be powdered by pounding it in afarge | | 
mortar, or By rolling it on a paste-board with a 
rolling-pin. — It — be made vere Hag. and al- 
ways sifteds ‘ 


All sorts of spice should be pounded in a ora, 
except nutmeg, which it is better to grate... Ifspice 
is wanted in large quantities, it may be pions ina 
mill. 


The-butter Should always be fresh and very soods Maat 
Wash it in cold water before you use it, and then — “ 
make it up with your hands into hard lumps, ale ‘+ 
ing the water well out. =A 
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If the butter and sugar are to be 
er, always do that before the eggs | 
(unless they are kept too warm) t 
sugar will not be injured Ly standing ¢ 
stirring them, nothing is so convenient 
hickory stick about a foot and a oo 
somewhat flattened at one end. 


we 
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The eggs should not be oer till ae 
~ other ingredients are ready, as they will “fal 
soon. If the whites and yolks are to be beat 
separately, do the whites first, as sits will stand 
longer. — j 


Figgs should be beaten in a broad shallow pan, 
spreading wide at the top. Butter and sugar should 
be stirred in adeep pan with straight sides. 


- Break every egg by itself, in a saucer, bofere 
~ you. put it into the pan, that in case there should be 
iia bad ones, they may not spoil the others. ; 


; ges are beaten most expeditiously with rods. 
A ane of white of egg may be beaten 
with a knife, or a three-pronged fork. 


* ‘There can be 1 no positive rules as to the exact 
time of baking each article. Skill in baking is. the 
“result of practice, attention, and experience. Much, 
of course, depends on the state of the fire, and on 
the size of the things to be baked, and something 

- on the thickness of the pans or dishes. 


Tf you bake in a stove, put .some bricks in the 

oven part to set the pans or plates on, and to tem- 

9 per the heat at the bottom. Large sheets of iron, 
CaN eto sides, will be found very useful for small 
aa 8, and to put under the pans or ope 
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| PASTRY- 









and two ounces of sifted flour. 
best fresh butter, washed. 





é@ puff-puste for two Puddings, or for one soup~plate 
. Pie, or for four small Shells. 





igh half a pound and two ounces of flour, and 

it through a hair-sieve into a large deep dish. 

Take out about one fourth of the flour, and lay it 

aside on one corner of your pasteboard, to roll and 
sprinkle with. ye : 

Wash, in cold water, half a pound of the best 
fresh butter. Squeeze it hard with your hands, and 
make it up Into a round lump. Divide it in four 
equal parts ; lay them on one side of your paste- 
board, and have ready a glass of cold water. _ 

Cut one of the four pieces of butter into the 
pan of flour. Cut it as small as possible. Wet 
it gradually with a very little water (too much wa- 

ter will make it tough) and mix it well with the 
point of a large case-knife. Do not touch it with 
_ your hands. When the dough gets into a lump, 
sprinkle on the middle of the board some of the 
flour that you laid aside, and lay the dough upon it, 
turning it out of the pan with the knife. | 
‘Rub the rolling-pin wit tna a little 
en the lump of paste. Roll it out thin, quickly, 
and evenly, pressing on the rolling-pin very lightly. 
Then take the second of the four pieces of butter, 
and, with the point of your knife, stick it in little 





a bits at equal distances all over the sheet of paste. 
Sprinkle on some flour, and fold up the dough. 
¢ Flour the paste-board and rolling-pm again ; throw 


ca 
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10 PASTRY. 


a little flour on the paste and roll 
time. Stick the third piece of bu 
little bits. ‘Throw on some eT f 
sprinkle a little more flour on the 
the rolling-pin, and roll it out a third 
pressing on it lightly. Stick it over wi 

~ and last piece of butter. ‘Throw on a 
flour, fold up the paste and then roll it 
large round sheet. Cut off the sides, ‘se 
make the sheet of a square form, and lay fl 
of dough upon the square sheet. Fold it u 
the small pieces of trimmings, in the inside. Se 
or notch it a little with the knife ; lay it on a plate . 
and set it away in a cool place, ‘but not where it 
can freeze, as that will make it heavy. 


Having made the paste, prepare and mix your 
‘i ‘puidding or pie. When -the mixture is finished 
bring out your paste, flour the board and _rolling- 
pin, ¢ and roll it out with a short quick stroke, and 
pressing: the rolling- pin rather harder than while 
you. were putting the butter in. If the paste rises 
Re cs | blisters, it will be light, unless spoiled in baking. 
ae Then cut the sheet in half, fold up each piece 


ce a 
% ee Me and roll them out once ‘more, separately, 1 in round 


sheets the size of your. plate. Press on rather 

ee _ harder, but. not too hard. Roll the sheets thinnest 
in the middle and thickest at the edges. | If intend- 
ed for puddings, lay them in buttered soup-plates, 
“and trim them evenly round the edges. If the 
edges do not appear thick enough, you may take 
the trimmings, put them all together, roll them out, — 

_ and having cut. them i in slips the breadth of the rim 
of the plate, lay them all round to make the paste 
thicker at the edges, joining them nicely. and even- 
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pastry. Ate. 


h or crack will appear distinctly 
Jotch the rim handsomely with a 
e. Fill the dish with the mixture 
and bake it in a moderate oyen. 
suld be of a light brown colour.” If 
{60 0 slow, it will be soft and clammy ; . 
Ky it will not fg a? to rise as high 
t to do. % 
king the best tees tée: uy to avoid using 
flour to sprinkle and roll with, than the small 
tion which you have laid aside for that purpose 
_the beginning. If you make the dough too 


soft at first, by using too much water, it will be 


sticky, and require more flour, and_ will eventually 
be tough when baked. Do not put your hands 


>to it, as their warmth will injure. it. Use the knife 
instead. Always roll from you rather than to 


you, and press lightly on the rolling-pin, except 
at the last. 

Tt is difficult to make puff-paste in the summer, - 
unless in a cellar, or very cool room, and on a - 
marble table. The butter should, if possible, be. 
washed the night before, and kept covered with » 
ice till you use it next day. ‘The water shoul ity ‘s 





have i ice in it, and the butter should be iced.as it 
sets on the paste-board. After the paste is mixed, 


it should be put in a covered dish, and set in cold 
water till you are ready to give it the last rolling. 

With all these precautions to prevent its being 
heavy, it will not rise as well, or be 1 in he respect 
as good as in cold weather. ks 

The handsomest way of ornamenting the edge — 
ofa pie or pudding is to cut the rim in large square 
notches, and then fold over triangularly one corner 
of every notch. } a 














a COMMON PASTE FOR 


ee hat bend a Halt of ified Hour. 
a ae Three quarters of a pound of eas washe 





. es This will make one large pie, er two sme 


cere 


Sift the flour into a pan.. Cut We 
~ two equal parts. Cut one half of the be 
the flour, and cut it up as small as possible 
it well with the flour, wetting it gradually 
little cold water. 
Spread some a on your. paste- -board, take the 
lump of paste out of the pan, flour your rolling- 
pin, and roll out the paste into a large sheet. 
Then stick it over with the remaining half of the 
butter in small pieces, and laid at equal distances. 
Throw on a little flour, fold up the sheet of paste, 
flour it slightly, and roll it out again. Then fold | 
it up, and cut it in half or in four, according to the 
size of your pies. Roll it out into round sheets 
the size of your pie-plates, pressing rather harder 
on the rolling- -pin. 4 
Butter your, pie-plates, lay on your under crust, 
and trim the edge. _ Fill the dish with the ingredi- - 
ents of which the pie is composed, and lay on the 
lid, in which you must prick some holes, or cut a 
small slitin the top. Crimp the wae ah aa a 
sharp knife. 
Heap up the ingredients so that the pie will be 
highest in the middle. | 
‘Some think it makes common paste more crisp 
and light, to beat it hard on both sides with the 
_ rolling-pin, after you give it Ve. first ine when | 
os, all the butter is in. | 
wogh oo If the butter i is very feck you ‘may mix with 
Ee “the flour a salt-spoonful of salt. 
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MINCE PIES. Te 


sof boiled beef’s heart, or fresh tongue, -or Jean fresh 

opped when eold. 

inds of beef suet, chopped itil “ie 

unds of pippin apples, chopped. 

junds of raisins, stoned and chopped. 
pounds of currants, pick Se and dried. 

vo pounds of: powdered sugar. 
he quariof white wine. me . : 

»One quart of brandy. 4 . . 

- One wine-glass of rose-water. — ; i 
‘Two grated nutmegs. is oR 
‘Half an.ounce-of ‘cinnamon, a 

_ A quarter of:an ounce of cloves, § powdered 
A quarter of an-ounce-of mace, | 
A tea-spoonful of salt. 

“Iwo large oranges. 
Halfa awe of: eli in slips. 


—3 * 






%. 





Parboil a beets heart, or a fresh tongue. After 
you have taken off the skin and fat, weigh two 
pounds. When it is cold, chop it very fine. 
Take the inside of the suet ; weigh twe pounds, | 
and chop it as fine as possible. Mix the meat and — 

. suet together, adding the salt. Pare, core, and — 
; chop the apples,and then stone and chop the raisins. 
Having prepared the currants, add them to the 

other fruit, and mix the fruit with the meat and 
suet. Put in the sugar and spice, and the grated 
peel and juice of the oranges. Wet the whole 
with the rose water and liquor, and mix all well 


together. > iit 
Do not put in the citron till you are > filling the 
| pies : then lay it on the top. © CoM fag i 
ve Make the paste, allowing for each pie, hal “atc. 3 
pound of butter and three quarters | of a pound of 


* B 


aly 





sifted flour. Make it in the s same 
paste, but it will not be quite 


a ath 





~mince-meat, laying slips of eitron 
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sheet of paste all over a soup-ph 


out a sheet of paste, for the lid of ‘th 

on, and crimp the i with a knife, 

in the lic. , 
Bake the pies half an hour in a brist 





Keep your mince meat in a jar fightlyl 
Set it in a dry, cool place, and aera 
more brandy to_it. a 

Instead of the heart or tongue, rou may, if yot 
choose,, use part of a round of ‘Argan beef. 


é 


te 
i . , a: 
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Be OYSTER PIE. 


A hundred large fresh oysters, or more if small, 
» The yolks of six eggs boiled hard. 
A large slice of stale bread, grated. 
_ & tea-spoonful of salt. 
i A table-spoonful of pepper, 
A table-spoonful of mixed spice, nutmeg, mace, and cinnamon. 





Take a Targe round dish, me eee it, and spread a 
‘ich paste over the sides and round ‘the £aey but 
not at the botront. 

Salt oysters will not do for pies. They should 
be fresh, and as large and fine as possible. 

Drain off part of the liquor from the oysters. 
Put them into a pan, and season them with pepper, 
salt and spice. Stir them well with the seasoning. 
Have ready the yolks of eggs, chopped fine, and the 
grated bread. Pour the oysters (with as much of 
“their liquor: as you please) into the dish that has the 
‘paste in it. ‘Strew over them the chopped egg and 
grated a 9 
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= “TARTS. 4 7 Re 










: eaten 

sheet of paste, cut it into a square 
* Cat at with a hls RRS into the 
uble ae | : 


i fcc large leaves of paste, ‘and Any them 


4 


€ the pie in a quick oven. 





» if you think the oysters will be: too much done 
- by baking them in the crust, you can substitute for 
ibem, pieces of bread, to keep up the kid of the pie. 
Put the oysters with their tiquor and the season- 
ing, chopped egg, grated bread, &c. into a pan. 
Cover them closely, and let then just come to a 
boil, taking them off the fire, and_ stirring them 
frequently: 

When the crust is deloeil, take the lid neatly off 
{loosening it round the edge. with a knife) take out 
the pieces ef bread, and put in the oysters. Lay 
the lid on oe, very carefully. l. 


. = « ns 


For oyster patties, the oysters are prepared in 
the same mannet.. 

They may be ehepped if you choose. They | 
must be put in small shells of puff-paste. 


af ae 
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OYSTER PATTIES. 


Make some rich- -puff-paste, and ba Re! it in very 
smnll tin patty pans. When cool, turn them out . 
’ upon a large dish. ei Ge 


i Saal 
' 
2 
& 


we ey PIES AND TAI 


paste. 













Stew some large fresh oysters 
a little mace and nutmeg, some 
hard and grated, a little butter, an 
oyster liquor as will cover them. 
have stewed a little while, take ihe 
pan, and set them away to cool. 
cold, lay two or three oysters in each 


ERUIT PIES. 


Fruit pies for family use, are generally 1 mad 
with common paste, allowing three quarters of % 
pound of butter to a pound and a half of flour. 

Peaches and plums for pies, should be cut in 
half, and the stones taken out. Cherries also 
should be stoned, and red cherries only should 
be used for pies. 


~~ Apples should be cut into very thin slices, and 
are much improved by a little lemon peel. Sweet 
apples are not good for pies, as they are very in- 


) sipid when baked, and seldom get thoroughly done. 


+. 


If green apples are used, they should first be stew- 
ed in as little water as possible, and made ii 
sweet. 

» Apples, stewed previous to baking, should not be 
tear, till they break, but only till they are tender. 
They should then ae drained ina colander, and — 


chopped fine with a knife or the edge of a spoon, 


In making pies of juicy fruit, it isa good way to 
set a small tea-cup on the bottom erust, and Jay the 
fruit all round it. The juice will collect under 
the cup, and not run out at the edges or top of the 
pie. The fruit should be mixed with a sufficient 


quantity of sugar, and piled up in the middle, so as 
to make ae pie highest in the centre. The up- 
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3S AND TARTS. os 7 


iddle. The edges should be nice- 
ba knife. 

es, dried apples, and cranberries 
ewed with a very little water, and al- 
et quite cold before they are put into 
f stewed fruit is put in warm, it will 
paste heavy. 

ur pies ‘are made in the form of shells, or 
‘lids, the fruit should always be stewed 
it will not be sufficiently done, a8 the shells 


ait as covered pies. 

Shells intended for sweetmeats, must be nate 

empty, and the fruit put into them before they go 

to table. 

a Fruit pies with lids, should have loaf-sugar gra- 

- ted over them. If they have béen baked the day 
* before, they should be warmed in the stove, or 
near the fire, before they are sent to table, to soften 

the crust, and make them taste fresh. 

Raspberry and apple-pies are much improved 
by taking off the lid, and pouring ih a little cream 
just before they go to table. Replace the: lid 
very carefully. lias 

———_ 
PINE-APPLE TART. 


, wae oa 


One large’pine-apple, or two small ones. 
Half a pound of powdered white sugar. 
| alfa rat of cream. — 





mip ey your pine-apple, cut it in Seat Pieces, and 
leave out the core. Mix the pine-apple with the su- 
gar, and set it away ina covered dish till sufficient 
juice is drawn out to stew the fruit in. 
B* 


Phe pricked with a fork, or ‘hae a 


ch should be ef puff paste) must not bake so 


mF * 


“ quite soft ; then mash it to a marn 


out the stones, half of which must be cracked, and 











a PIES AND. TAl 


Make dad hake, two shells of 
plates. 
Stew the pine-apple m the < 


=a 
we ‘ 


back of a spoon, and set it away to « 
When the shells are baked and ¢& 
pine-apple with half @ pint of cream, & 
shells with it. Grate loaf-sugar over the 
These tarts are very fine. . 
If your fee ae is not of the’ Ianges 8 
will not be sufficient for two tarts. 


> 


nd 
PEACH TART. on Oe ane 


Take ripe juicy i blaine peaches, pare them, 
and eut them into small pieces ; of course leave 


the kernels blanched and mixed with the peaches. 
“Mix ina sufficient quantity of sugar to make them 


very sweet, and set the peaches away till the sugar 


draws out the juice. Then stew them (without 
water) till quite soft. Take them out, mash them 


with the back of a spoon,and set them away to cool. 
Have. ready some shells of fine puff-paste, baked _ 


ofa light brown. When cool, put the peaches into — 


the shells ;, having first mined the stewed fruit with 


“ some cream. Grate white sugar over them. 


Ne 


You may substitute for the kernels a handful of 


fresh peach- -leaves, stewed with the fruit. and then 


taken out. The kernels or leaves will greatly im- 
prove the flavour of the peaches. 
Peach-leaves may be kept fresh in water for two 


or three. days. , m 
: oN 
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DE STEAK PIE, 


p ae and qptead a sheet of paste 
fom, sities, and edge. 
rom your Beelistcake all the bone, fat, 
skin. Cut the Jean in small thin 
out as large, generally, as the palm of 
|. Beat the meat well with the rolling- 
make it juicy and tender. If you put in, 
aie will make the gravy too Brgasy and. 
ae as it cannot be skimmed. 
Put a layer of meat over the bottom- crust of 
your dish, and season it to your taste, with pepper, 


, salt, and, ‘if you choose, a little nutmeg. A small 


so, also, is a little minced onion. 
Have ready some cold boiled potatoes sliced thin. 
Spread over the meat, a layer of | otatées, and a 
» small piece of butter ; then another layer of meat, 


seasoned, and then a layer of potatoes, and so on 


a 


quantity ‘of mushroom Ketchup is an improvement 5 a 


trl the dish’: jis full and heaped up in the middle, © 


having a layer of meat on athe. top. Pour ina 1 little 
water. : 


Cover the pie with a stich of paste, jas trim the — 


edges. Notch it handsomely with a knife; and, 
if you choose, make a tulip of paste, and stick it _ 
_ in the middle of the lid, and lay sek ‘of paste | 


round it? ae 
rk si ie 


_ Fresh oysters will greatly improve a beef-steak 


pie. So also will mushrooms. 
Any meat pie may pe made in a similar’ manner. 


ey 
~ 


} 


~ One pound of beef suet, chopped fine 


& 


sa 


i 
pin oe 





PLUM PUDDING: 


Bre pound of raisins, stoned and cut in half. 
ne pound of currants, picked, washed, and dried. 


i} 


One pound of gratéd stale bread, or, half a pound of fl 
half a ponnd of bread: 
Eight eggs. 
One pound of sugar. *F 
One glass.of brandy; a2 
: One pint. ‘of ilk. nA ' SS ae 
One glass of wine, a 
_ Two nutmegs, grated. 
One table-spoonful of mixed cimiamion and guce.™ 
One salt-spoonful of salt. 


the 





You must prepare all your iigaidharke’ the day 
before (except beating the eggs) that in the morn- 
ang you may have nothing to do but to mix them; 
as the pudding will require six hours to boil. = 

Beat the éggs very light, then put to them half 
the milk and beat both together. Stir in gradual- 
ly the flour and grated bread. Next add the su- 
gar by ‘degrees. Then the suet and fruit alter 


‘ “nately. - The fruit must be well sprinkled with flour, 


lest it sink to the bottom, Stir very hard. » Then 
-add the spice and liquor, and lastly the remainder 
of the milk. Stir the whole mixture very well to- 
gether. fit is not thick enough, add a little more 
grated bread or flour. If there is too much bread 
or flour, the pudding will be hard and heavy. 

Dip your pudding-cloth, i in boiling water, shake 
it out and sprinkle it slightly with,flour. Lay it in 
a pan and pour the mixture into the cloth. Tieit — 
up carefully, allowing room for the pudding to sae ial 
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s, and turn it carefully out of the 
fen it to table, have ready some 
t almonds cut in slips, or some slips 
. Stick them all over the outside: ek 


ne and nutmeg. 


padding will be manrayed if you, add. to ide 





One lemon, with a ‘smooth thin rind, vere ae , A? Ne 
Three eggs. ei ; 
A quarter pound of powdered whines sugar. a es ee 
A quarter pound of fresh butter—washed. ai ~5 
A table-spoonful of white wine and nani mixed. se Sas 

A tea-spoonful of rose-water, UR Bead se 
Five ounces of sifted flour, and a quarter of a pang, fresh butter 

for the paste.» — 


¥ 





Grate ie yellow part of the ad of a small 
fresh lemon. Then cut the lemon in half, and — 
squeeze the juice into the plate that’contains the 
grated rind, carefully taking out all the seeds. Mix , 
the juice and rind together. — 

. Put a quarter of a pound of powdered mire ei) 
gar intoa deep earthen pan, and cut upinita 
quarter of a pound of the best fresh butter. aT x 
* the weather is very cold, set the pan. near the fire, 

for a few minutes, to cole the butter, but do not 
allow it to melt or it will be heavy. Stir the butter 
and sugar together, with a stick or wooden spoon, 
till, it is perfectly light and of the consistence of 

ae Cfgam... 
, Put the eggs in a pale broad pan, and beat 
er them with an egg-beater or AOS till they are quite 
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Smooth, and as thick as a boiled 
stir the eggs, gradually, into the p 
sugar. Add the. liquor and rose-wate 
and then stir in, gradually, the juicé an 
of the lemon. Stir the whole very | 

the ingredients are in. 4 
! ve reddy a puff-paste made of five 
sifted flour, and a quarter of a pourid of 
’. The paste must be made with as littl 
as possible. Roll it out in a circular sheet, t 
the centre, and thicker towards the edges, and jp 
large enough to cover the bottom, sides, and edges 
of a soup-plate. Butter the soup- plate very well, 
and lay the paste in it, making it néat and even 
round the broad edge of the plate. With a sharp 
i  oknife, trim off the superfluous dough, and notch the 


:  edges.: ‘Put in the mixture with a spoon, and bake — 
~ the pudding about halfan hour, in a moderate oven: 


‘It should be baked -of a very light brown. If the 
eS even is too hot, the paste will not have time to rise 


well. If too cold, it will be clammy. When the > 


Bud dine Is cool, grate loaf sugai over its 
a Before using lemons for any purpose, always roll 


» them awhile with your hand ona table. This will 


o cause them to Ae a larger ase of Juice. 


BAKED APPLE PUDDING: 


One pint of stewed apples. 

Half a pint of cream, or two ounces of butter. 
Quarter of a pound of powdered sugar: 

One nutmeg, grated. 

One table-spoonful of rose-water. 

A tearsriognint of grated lemon-peel: 


—— 





Stew ‘your apple in as little water as possible, 


and not long enough for the pieces to break and 


lose their shape. Put them in a colander to drain, *| 





























ith. the hak " a spoon. If 
and in too much water, they will 
. When ‘cold, mix with them the 
Water, and lemon: -peel, and two 
ar. Stir the other two ounces of su- 
e butter or cream, and then mix ti 
1 the apple. 


L Sug 


gar the top. 


, ~ ORANGE PUDDING, 

One lange & orange, of a deep colour, ae smooth thin rind. 
One lime. 
Qnarter of a pound of powdered white sugar. 

Quarter of a pound of fresh butter. - Sr , 

Three eggs. ei 

One table-spoonful of mixed wine and brandy. ene 
One tea-spoonful of rose water, ~ iy 


* ‘ re 


a 


2. ae 





Grate the pane’ rind of the orange and lite, 


_ and squeeze the juice into a saucer or ener plate, 


taking out all the seeds. 
Stir the butter and sugar to a cream. 


_ Beat the eggs as light as possible, and then stir” 


them by degrees into the pan of butter and sugar. 

., Add, cradually, the liquor and rose-water, and then 

e" by degrees, the orange and lime. Stir all well to- 
gether. a 


Have ready a fsheet*or puff-paste Uhade of five . 


ounces of sifted flour, and a quarter of a pound of 
} fresh butter. Lay the paste in a buttered soup- 
x plate. Trim and notch the edges, and then put in 
the mixture. Bake it about half an hour, in a mod- 


send at to table. 





erate oven. Grate Joaf-sugar over it, before you 


aa 


it Fin puff-paste, in a soup- sate about Hill. . 


n a moderate oven, Ee? 





















fg. aX gCOCOA-NUT : PUDD 


eanter of a pound of cocoa-nut, grated 
_ A-quarter of a pound of powdered white s suga 
“Three ounces and a half of fresh butter. 
‘ I'he whites only of six eggs. 
_ A table-spoonful of wine and brandy mixed. 
es Sa Half ehpe-epoons lof rose-water. 





, ‘eak up a cocoa-nut, and take the th 
skin carefully off, with a knife. Wast 1 
pieces in cold water, and then wipe them ¢ 
a clean towel. Weigh a quarter of a pe 
. cocoa-nut, and grate it very fine, into a soup-pla 






as Stir the butter and sugar to a cream, and 
the liquor and rose-water gradually to them. - 
_ » Beat the whites only, of six eggs, till they sede 


alone on the rods; and then stir the beaten white 
of egg, gradually, into the butter and sugar. Af- 
terwardsy sprinkle in, by degrees, the grated cocoa- 
nut, stirring riot all the time. Then stir all oie 
well at the last. 
Have ready a -publipiiie sufficient to cover the 
bottom, sides, and edges of a soup- plate. Put in 
-. the mixture, and bake it in a moderate oven, about 
14S *hale. am hours’ | 
7 Grate loaf-sugar over it, when cool. 


* “ is 5 ays . : 
ie | é, Ss —- } Aes “ iad 
<a : ie ? f r 4 r my 
ee - BREAD PUDDING. ‘ 
© Quarter of a pound of grated stale bread. 


One quart of milk, boiled with two or r tiree ie of cinnamon, 
slightly broken. — | 
Eight eggs. © : i — 
) Quarter of a pound of Escat. et 
i A little grated lemon-peel. aise 
Two ounces of butter. 





é “ @ | e . * 
Boil the milk with the cinnamon, strain it, and 


set it away till quite cold. : ea : 
Mix the butter and sugar. ; bani a 


Ooi 


red 
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PUDDINGS. , as 
crumb of stale arent" as will a 


fa pound. Beat the eggs, and 

s cold, stir them into it in turn 
Pand sugar. Add the lemon Heel, 5. Ws 
ose, a table spoonful of rose-water. __ “gt 


>a buttered dish, and grate nutin bey, hae 

done. Do not send it to table Ces ee 

iddings should never be eaten all they — 3 
me cold, orat least cool. i ae mg 
Tae #.. a" hy, 


—_- 


PUMPKIN PUDDING. | 


Half a pound of stewed pumpkin. 
Three eggs | 


_ Quarter of a pound of fresh butter, or a pint of ab 3 Aone, 
~ Quarter of a pound ef powdered white sugar. ~~ : 
Half a glass of wine and brandy mixed. oe 

Ualf a glass ef rose-water. ‘yy 


One tea-speonfal of mixed spite, Hatmeg, mace and cinnamon. — 





Stew ‘some. pumpkin with as little water as pos- 
sible. Drain it in a colander, and_press it till dry. 
When cold, weigh half a pound, and pass it 


through a sieve. Prepare the spice. Stirtogeth- 9 
er ihe sugar, and butter, or cream, till they are <..* 3 
perfectly light. Add to them, gradoally, the Spice ra 
and liquor. od 


_ Beat three eggs very light, and stir them into 
the butter and sugar < alternately with the pumpkin. 

Cover a soup-plate with puff-paste, and put in 
the mixture. Bake it in a moderate oven about 

~ half an hour. | 

Grate sugar over it when cool. 

Instead of the butter, you may boil a pint of 
mille or cream, and when cold, stir into it in turn 
the sugar, eggs, and pumpkin. 





ae n 


rh art Pe od 
A i mee - 
ise I's SS ied 
ba ea ha a Vat 
“i vf ' Rites ae . + 
on ay" Pi 2 
A aes jj 5 ‘ 
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— spoon, and stir into them two. ounce 












GOOSEBERRY Pt 

Sie pint of stewed gooseberries, with a 

_ Quarier of a pound of powdered sugar 

i Two ounces of fresh butter. 


Two ounces of grated bread. 
Three eggs 





Stew the ection till quite 
they are cold, mash them fine with: 


‘Take two ounces more Cd” sugar, os 
cream with two ounces of butter. + # 

Grate very fine as much stale breac 
weigh two ounces. . 

Beat three eggs, aud stir them into the be 
ter and sugar, In tara with the gooseberries a and 
bread. a ' 

Lay puff-paste 1 ina soup ards Put in the mix- ~ 
ture, and bake it half an hour. Ee eee 

Do not grate sugar over it. FP Pie alee: 


SWEET POTATO PUDDING. 


A quarter of a pound of boiled sweet potato. 
Three eggs. — 

A quarter of a pound of powdered white sugars 

A quarter of a pound of fresh butter. j 

A glass of mixed wine and brandy. — a » eh 
A half-glass of rose-water, © ° ie 
A tea-spoonful of pinged ence, nutmeg, mace and cinkSHiony 





Pound the spice, - allowing a. smaller proportion 
of mace than of nutmeg and cinnamen. — - 

Boil and peel some. sweet potatoes, and when, 
they are cold, weigh a quarter of a pound. Mash — 
the sweet potato very smooth, and rub it through a 
sieve. Stir the sugar and butter to a cream. 

Beat the eggs very light, and stir them into the 
butter and sugar, alternately with the sweet potato. 
Add by degrees the liquor, rose-water and spice. 


Stir all very hard together. 
% : “ -¢ 


re 
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2 ona soup-plate. Put in the 
it about half an hour in a mod- 


Tae eS os 


E BATTER ‘PUDDING. 


j tae a 
e eae sifted flour. ¥ 
ie quart of milk, 
ne salt-spoonful of salt. 


‘* 





r the > flour, gradually, into the milk, carefully 
olving all the lumps. Beat the eggs very light, 
vand add them by degrees to the milk and flour. 
<i Pat i in the salt, and stir the whole well together. 
— Take a very. thick: pudding- -cloth. Dip it in 
nm = eee water, and flour it. Pour i into it the mix- 
_ ture and tie it up, leaving room for it to swell. 
Baz 0 Boil it hard, one hour, and keep it in the pot till 
it is time to send it to table. Serve it up with 

Wine-sauce. 

ge g  e, 
é A square cloth, which, when tied up, will make 
the pudding | of a round form, is better than a bag. 





“Apple Batter Pudding is made by pouring the 


batter over a dish of Lpippins, ‘pared, cored, and 


sweetened, either whole or cut in pieces. Bake it, 


and eat it with butter and ae Sie 


/ ? 
CHICKEN PUDDING. 


Cat up a pair of young chickens, and season 


thel with pepper and salt and a little mace and 


nutmeg. Putthem into a pot with two large spoon- 
fuls of butter, and water enough to cover them. 
Stew them gently; and when about half cooked, 
p ; Qa iy 





‘aft 
ai "oe 


- 28 ae. Me 











ee i lena to hee i nit tyne and a‘ 
Put a layer of chicken in the bottom | of 
and pour over it some of the batter; th 
layer of chicken, and then some more bat 
so on till the dish # full, having a cover of 
the top. Bake it till it is brown. Then brea 
egg into the gravy which you have set away 
ita boil, and send it to table in a sauce-boat ) eal 
avith the: ‘pudding. 


—<p-— 


Rae INDIAN PUDDING. a , ht 
A pound of beef-suet, be at very fine. . i. eon 
A pint of molasses. rate : 
A pint of rich milk. : * ey 
Four eggs. rs i 


A large tea-spvonful of powdered nutmeg and cinnamon. 
A little grated.or chipped lemon-peel. 
Indian meal sufficient to make a thick batter. 





Warm the milk and molasses, and stir thens 
together. Beat the eggs, and stir them gradually 
into the milk and molasses, in turn with the suet 
and indian meal. Add the spice and lemon-peel 
and stir all very hard together. Take care not to 
put too much indian meal, or the pudding will be 
heavy and solid. 3 
Dip the cloth in boiling water... Shake it out, 
and flour it slightly. Pour the mixture into it, and 
tie it Up, | leaving room for the pudding to swell. ’ 

Boil it three hours. Serve it up hot, and eat it 
with sauce made of drawn butter, wine and nut- 
meg. ‘ 

When cold, it is very good cut in slices sted fr ied. 


- 
#. 


As a _ 


< Z 
vm ‘ ; hit 
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PUDDING. : 
& ax 5 ; , B 





alt 
Sh a e 


_ Sc me : 
,oreream and milk, % 
fal of mixed spice, mace, nutmeg and cinnamon. 


ty 4 


ass of rose-water. 





rice. Boil it till very soft. Drain it, 
away to get cold. Put the butter and 
sther in a pan, and stir them till very light. 
them the spice and rose-water. Beat the 
3 very light, and stir them, gradually, into the 
;. ‘Then stir the eggs and milk into the butter 
and sugar, alternately with the rice. 
Bake it and grate nutmeg over the top. 
Currants or raisins, floured, and stirred in at the 
last, will greatly improve it. | 
ft should be eaten cold, or quite cool. 
GROUND RICE PUDDING. 


‘Take five table-spoonfuls of ground rice and 
boil it in a quart of new milk, with a grated nut- 
meg or a tea-spoonful of powdered cinnamon, stir- 
ring it all the time. When it has boiled, pour it into 
a pan and stir in a quarter of a pound of butter, | 
and a quarter of a pound of powdered sugar, a nut- 
meg and half a pint ofcream. Set it away to get 
cold. Then beat eight eggs, on.itting the whites — 
of four. Have ready balf a pound of dricd currants — 
wellcleaned, and sprinkled with flour; stir them 
into the mixture alternately with the beaten egg. 

_ Add half a glass of rose-water, or half a glass of 
mixed wine and brandy. Butter a deep dish, put 
in the mixture, and bake it of a pale brown. Or. 
you may bake it in saucers. 

c* 


pune 











“s ‘The A niige ie of six exes. 
A quarter of a pound of butter. aie 
A quarter pound of powdered white sugar. 
A table- apgontys of mixcd brandy, wine, and rose: w 
pet i“ Pa) file 7a ‘ “4 

Shell half a pound of sweet Palioudst a 
scalding water over them, which will make® 
skins peel off. As they get cool, pour more boilins 

water, till the almonds are all AR a Blanch 
also the bitter almonds. As you blanch — the als 
. monds, throw them into a bow! of cold water. Then 
take them out, one by one, wipe them dry ina 
clean towel, and lay them ona. plate. Pound them 
one ata time to a fine paste, in a marble mortar, | 
. adding, as you pound them, a few drops of rose= 
water to prevent their oiling. Pound the bitter and 
e sweet almonds alternately, that they may be well 
mixed. They must be made perfectly fine and 
| ! smooth, and are the better for being prepared the 
day before they are wanted for the pudding. 
cay the butter and sugar to a cream, and add to 
, gradually, the liquor. 
| ame the whites of six eggs tll they stand alone. 
e Stir the almonds and white of eggs, altervately, into 
“the butter and sugar ; and then stir the whole well 
together, — 

Have ready a pul pels sufficient for a soup- 
plate. Butter the plate, | ay on the paste, trim and 
notch it. Then put in the mixture. 

Bake it about half an hour ina moderate oven. 
_ Grate loaf-sugar over it. : 


















ON PUDDING: 


immon paste with a pound and @ 
three quarters of a pound of but- 


you get the sheet of paste of an ever 


dy some fruit sweetened to your taste. 
fies, gooseberries, dried peaches, or dam~ 
y should be stewed; and made very sweet. 
is, they should be stewed in a very little 
d er, drained, and seasoned with nutmeg, rose- 
Iter and lemon. Tf currants, ‘raspberries, or 
Brekberries, they should be mashed. with sugar, 
and put into the pudding raw. 

Spread the fruit very thick, all over - the sheet of 
paste, (which must not be ‘rolled out too thin.) 
When it is covered all over with the fruit, roll it 
ap, and close the dough at both ends, and down 
the last side. Tie the pudding in a cloth and 
boil ite. te 

Eat it with sugar. It must riot be falsen out of 
the pot till just before it is brought to table. 
FRITTERS. ‘ 


“na 
Seven eggs. 
Half a pint of milk. 

One salt-spoonful of salt. 
Safficient flour to make’ a thick batter. 


Beat the eggs well and stir them gradually into 
the milk. Add the salt, ang) stir in flour enough to 
make a thick batter. 

They must set an hour to rise. 

* Or three quarters of a pound of beef suet, chopped very fine. . 
Mix the suet at once with the flour, knead it with cold water into a 


stiff dough, and then ‘oll it out into ‘a large thin sheet. ¥ale it np 
and rollit again. 


* 


PUDDINGS. mie 
e : eee 


cou roll it out the last time, cut off 


& 
- 


i 


_. then dry them on a dish before the fire. “ 










‘Fritters are improved by stirring4 
ful of yeast. | : 
These are excellent with the ade 
stewed apple, stirred into the mixtur 5 
case use less flour. _ ; 
fag 
Oyster Fritters are made by putting a lar 
ter in the middle of each gibi se while frying. 
are very fine. 





= A CHEESE-CAKE, We: 

Four e ig ; ; 

Half Anite of milk. i 

~ Quarter of a pound of butter, : * 
Quarter of a pound of powdered sugar. td 

T'wo ounces of grated bread. li ag ‘, 3 
“Table-spoonful of mixed brandy and wine. , ahh 
"Tea-spoonful of rose-water. oa 
‘Tea-spoonful of mace, cinnamon, and nutineg, mixed," eo 
Quarter of a pound of currants, 7; Sumer 


Pick the currants very clean. Wash them 
‘through a colander, wipe them in a towel, and 


When dry take out a few to scatter over the 
“top of the cheesecake, lay them aside, and sprinkle 
the remainder of the currants | with the flour. ly 

Stir the butter and sugar to a cre’ i Grate the 
bread, and prepare the spice. Beat the eggs 
very light. At Es 

Boil. the milk. When it comes ie boil, add to 
it half the beaten eg gg, and boil both together tillit be- 
comes a curd, stirring it frequently "ath a knife. 
Then throw the grated bread on the curd, and stir 


% a 





















PUDDINGS. 33 


nm take the milk, eggs and bread 
stir it, eradvalle into the butter 


grees, the acs and spice. 
, gradually, the currants. 


ady a puff-paste, which should be made 
u prepare the cheesecake, as the mixture 
me heavy by standing. Before you put 
he oven, scatter the remainder of the cur- 
its s over the top. 

Bake it half an hour in rather a quiek oven. 

| ‘Do not sugar the top. 


You may bake it either i in a soup-plate, or in 


Bt, stir in the remaining half of. 


two small tin patty-pans, which, for cheesecakes, ' 
a rea 





should be of a square shape. If baked in squ 
 patty-pans leave at each side a flap of paste in the 
shape of a half-circle. Cut long slits in these flaps 
‘and turn them over, so that they will rest on the 
top ofthe mixture. : 


¥ 


You can, if you Bhonke! add to the currants a 


few raisins Patoned, and cut in half. 


ee 


* 
> 


> 
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eS J 4 + 
= ° me 4 
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CREAMS. 


dik ig ah PLAIN CUSTARDS. 
A uart of rich milk. 
Light egg 


s 

A quarter ofa pound of pewdered sugar. ; é 

A handful of peach-leaves, or half an ounce of peach- -kernels, 
broken in pieces. 

A nutmeg. 


Boil the peach-leaves or kernels in the milk, and — 
set it away to cool. When cold, strain out the 
Jeaves or kernels, and stir in the sugar. Beat the 
eggs very light, and stir them gradually into the 
milk when it is quite cold. Bake it in Raps ot in 
alarge white dish, | ne 

When cool, grate nutmeg over the top. as 


—<a——. 


FINE CUSTARDS. 


» A quart of milk or cream. 

‘The yolks, only, of sixteen eggs. 

Six ounces of powdered white sugar. 

Half an ounce of cinnamon, broken in small pieces. 

A large handful of peach-leaves, or half an ounce of peach- 
kernels or bitter almonds, broken in pieces. 

Atable- ey of rose-water. , Pe i oe 

A nutmeg. i 





— Boil in the. eailk the cinnamon, and the peach- 

leaves, or peach-kernels.. When it has boiled, set 

_ it away to get cold. As soon as it 1s cold, strain if 

_ through a sieve, to clear it. from the cinnamon, 

- peach- -leaves, &c. and stir into it gradually, the 
sugar spice, and rose-water. 

Rae the yolks of sixteen eggs very light, and 

4a ys 


: *. 


sat 
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2e3 into the milk, which must be 
sees will make it eurdle. Put 
cups, and set them ina baking © 
with water. When baked, grate 
“over each and ice them. Make the 
ites of eight eggs, a large tea-spoon~_ 
fered loaf sugar, and six drops of es- 
emon, beaten all together till it stands 
ile up sonre of the icing on the top of 
tard, heaping it high. Puta spot of red 
ils on y the middle of the pile of i ieing. 


if the weather be damp, or the eggs not new- 
aid, more than eight whites will be required for 
hs icing. bb in, 

" 8 4 

es _' RICE CUSTARDS. 


_ Half a pound of rice. 

Half a pound of raisins or currants. 

Eight yolks of eggs or six whole eggs. 

Six ounces of powdered sagar. . 

A quart of rich milk. Bs 

A handful of peach-leaves, or half an ounce of. ich kernels, 
broken in pieces. 

Half air ounce of cinnamon, broker in pieces. 





Boil the rice with the raisins or currants, which 
must first be floured. Butter some cups or a 
mould, and when the rice is quite soft, drain it, and 
put it into them. Set it away to get cold. 

Beat the eggs well. Boil the milk with the_ 

cinnamon and peach-leaves, or kernels. As soon 


as it has come to a boil, take it off and strain it eat 
through a sieve. ‘Phen-set it again on the fire, stir 


into it alternately, the egg and sugar, taking it off 
frequently and stirring it hard, lest it become a 
curd. Take care not to boil it too long, or it will 
be lumpy and lose its flavour. When done, set it. 
away to cool. i. out the rice from the cups oF 
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mould, into a deep dish. Pour. 
custard over it, and send up thé 
Sys custard j in a sauce-boat. 4 


You may, if you choose, ornann 
of rice, (after the custard is poured 
by making a stiff froth of white of ese 
it stands alone) and a few drops of essem 
on, with a very little powdered loaf-suga 
the froth on the top of each lump of rice. 





—~-G>-—__. k 
COLD CUSTARDS. 


A quart of new milk, aud a half pint of cream, mixed. 
A quarter of a pound of powdered white sugar. re 
A large glass of white wine, in which an inch of washed rennet 
has been soaked. y 
A nutmeg. 


2 





a? . Ay a 


ee 


Mix together the milk, cream, and sugar. Stir 
the wive into it, and pour. the mixture into your 
custard-cups. Set them in a warm place near the 
_ fire, till they become a firm curd. hen set them 
on ice, or in a very cold place. Grate nutmeg 
- over them. are . 

ALMOND CUSTARD. 
One pint of cream. 
One pint of rich milk. - 

_ Half a pound of shelled sweet almonds. 

me ‘Two ounces of shelled bitter almonds, 


_ Four table-spoonfuls of rose-water. 
A quarter of a pound of white sugar. — - 


The yolks of eight eggs. 


AS litile oil of lemon, 


‘ Blanch the almonds and pound them to a 4 RES 
mixing the rose-water gradually with them. Pow- 
der the sugar, and beat the yolk of egg till very 
light. Mix the cream and milk together, and stir 
into it Brainy the sugar, the pounded. almonds, 


Wy 


a 
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Bot egg. Then stir the whole 
mixture into a skillet or sauce- 
1 heated stove, or on a charcoal 
Fone way till it becomes thick, but 
ire before it has been long enough to 
taway to get cold. Take half the 
e eggs, and beat them toa stiff froth, 
ile powdered sugar, and a few drops of 
n(the latter in proportion to its strength.) 
stard into a glass dish or bowl, and heap 
hed white of egg upon it. You may orna- 
t the top with nonpareils or sugar-sand, 

Jr you may put it in small cups, piling some 
froth on each. | 
CURDS AND WHEY. 

Take a small piece of rennet about two inches 
square. Wash it very clean in cold water, to get 
all the salt off, and wipe it dry. Put it in a tea- 

| cup, and pour on it just enough of lukewarm wa- 
ter tocover it. Let it set all night, or for several 
hours. ‘Then take out the rennet, and stir the wa- 
ter in which it was soaked, into a quart of | milk, 
which should be in a broad dish. 

Set the milk in a warm place, till it becomes a 
firm curd. As soon as the curd is completely 
made, set it in a cool place, or on ice (if in sum- 
mer) for two or three hours before you want to 
use it. 

Kat it with wine, sugar, and os 





The whey, drained from the curd, is an excel ~ 
| lent drink for invalids. 
by: When perfectly well made, it t always looks 
greenish. 

D 


&. 


ve 
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4 oe A TRIFLE. 
A quart of cream. 

a quarter of a pound or loaf-sugar, Xe 
Half a pint of white wine, a. 
Half a gill of brandy, pane a 
Eight maccaroons, or more if you choose. — 
Four small sponge cakes or Naples biscuit. © 
‘Two ounces of blanched sweet almonds, pound 
One ounce of blanched bitter almonds or peach- 
The juice and grated peel of two lemons. 
Anutmeg, grated. 
A glass of noyau. a 

A pint of rich baked custard, made of ibe yolks of 





Pound the sweet and bitter almonds to a sm 
paste, adding a little rose-water as you 
them. ’ 
Grate the yellow peels af the dations » an ib 
squeeze the juice into a saucer. : a 

Break the spunge cake and maccaroons into 
small pieces, mix them with the almonds, and lay | 
them in the bottom of a large glass bowl. Grate 
a nutmeg over them, and the juice and peel of the 
lemons. Add the wine and brandy, and let the 
mixture remain untouched, till the cakes are dis- 
solved in the liquor. Then: ‘stit it a little. , 

Mix the cream and sugar with a glass. of noyau, 
and beat it with a le or rods, till it stands 
alomey i), ; 

As the froth rises,’ ‘alle it off with a spoon, and 
lay iton a sieve (with a large dish under it) to 
drain. The cream, that drains into the dish, must 
be poured back into the pan with’ the rest, and. 
beaten over again. When the cream is finished, 

set it in a cool place. 

__ When the custard is cold, pour it into the glass 
bowl upon the dissolved cakes, &e. and when the 
cream is ready, fill up the bowl with it, heaping a 
it high in the mits You may ornament it with — 
nonpareils. = sos er 


ie * 


. 


: o. 
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h can put in, between the cus- 
cream, a layer of fruit jelly, 


 WHIPT CREAM. 


aS ‘of four eggs. 

it of white wine. 

pound of powdered loaf-sugar. 

of strong essence of lemon, or two lemons cut in fin 
s, Or the juice of a large lemon. 





Mix together, in a broad pan, all. Ain ingredients, 
unless you use slices of lemon, and then they must - 
be laid at intervals among the froth, as you heap 
it in the bowl.‘ 

With a whisk or rods, beat the cream to a 
strong froth. Have beside your pan a sieve (bot- 
tom upwards) with a large dish under it. ‘As the 
froth rises, take it lightly off with a spoon, and lay 
it on the sieve to drain. When the top of the 
sieve is full, transfer the froth to a large glass or 
china bowl. Gonunus to do this till the bowl 
is full. 
~The cream which hae dropped through the sieve 
into the dish, must be poured into the pan, and 
beaten over again. When all the cream is con- 
verted into froth, pile it up. in the bowl, making it — 
eo in the middle. “ ¥ 

f you choose, you may ornament it with red. 
and green nonpareils. 





- If you putit in glasses, Jay a little jelly in the 
____ bottom ofeach glass, and pile the cream on it. 
aad .. Keep it in a cool place till you want to use it. 

a Yc, ct 
pas 
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the sugar by degrees, and when all is we 


_ the moulds j ina tub of ice and salt. - Just safore 


of the tub, wipe or wash the salt ie 
outside, dip the moulds mn lukewarm wat 














_ > ICE ¢ 


A quart of rich cream, boiled and set a’ 

Halfa pound of powdered loaf-sugar. 

The juice of two large lemons, or a pint 
raspberries 5 or an ounce of bitter almo 
‘pounded in a mortar with rose-water. 





Put the cream into a broad pan. ; 


strain it thr ough a sieve. be | 
Put it into a tin that has a close cover, ¢ a 
inatub. Fill the tub with ice breken into vi 
small pieces, and strew among the ice a larg 
quantity of salt, taking care that none of the salt 
gets into the cream. “Scrape the cream down wit ™" 
a spoon as it freezes round the edges of the tin. 
While the cream is freezing, stir in gradually the 
lemon-juice, or the juice of a pint of mashed 
strawberries or raspberries. When it is all frozen, 
dip the tin in lukewarm water ; take out the cream, 
and fill your glasess ; but not iill a few minutes be- 
fore you want to use it, as it will very soon melt. 
You may heighten he colour of the red fruit, 
by a little cochineal. =p 
If you wish to have it in “moulds, put the eream 
into them as soon as it has frozen in the tin. S 








you want to use the cream, take the moulds out 


bs! 





turn out the cream. : 
You may flavour a quart of ice-cream with two 


ounces of sweet almonds and one ounce of bit i 
_ almonds, blanched and_ beaten in a mortar es 4 
% 


~ little rose-water to a smooth paste. Stir in the al- — 
“monds gradually while the cream Is freezing. , ? 


/ 
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chi ya 
R ICE CREAM. 


Bek 


s alf-pint of morning’ 8 mit: 
02 oaf-sugar. Bittle, 


oonful 1 of flour. | 


ia beabt smilie into small pieces 5 
ices of sweet almonds and one ounce of bitter slitdnds, 
4 sand split into pieces. j 


ees 


e halt of the milk and. put in the- ‘Ingredient 
Mt is to flavour it, either the vanilla, the almonds, 
C the grated rind of the lemons. Boil it, ceils 
| ~ in gradually the sugar. — 

i Having beaten the eggs well, add to hee two 
oe hi. -spoonfuls of cold milk, and: pour them into 


the boiling milk. Let thenr, simmer two or three: 


minutes, stirring them all the time. Then take the 
mixture off the fire and strain it through book-mus- 
lin into a pan. Add the cream and the remainder 
of the milk, and put the whole into the tin freezer, 
which must be set ina tub filled with ice, among 
vhich must be scattered a great deal of salt. 
jueeze the juice from the two lemons and stir 
9 the cream, by degrees, while it is freezing. 
Bey IS all frozen, turn it out, first dipping 
for a moment in warm water. 
ou. wish to flavour it with strawberry or rasp- 
ice, that, like the lemon-juice, must be stir- 
adually ingwhile the cream is freerthe. 










- In places where cream is not abundant, this re- 


(though inferior in richness) will be eu 


T, less easy and ee eLmOne: 





Oe ea Sirs : 
ay a 
ae ho ( il 


onomical than the preceding: one, yk is Sai 
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/ 


FLOATING ISLi 


Six whites a eggs. 
Six large white Sek ts of jelly. 
Pa A pint of cream, euereeey with loaf-sugar, 





Put the jelly a white of egg 7 
beat it together with a Maem. = it 5 
froth and stands alone. 
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AND GINGERBREAD. 


‘GENER AL DIRECTIONS. 


‘To magkiig cakes it is particularly necessary 
“that the eggs should be well beaten. They are 
mae Oe sufficiently light till the surface looks smooth 
and level, and till they get so thick as to be of th 
consistence of boiled custard. 
White of. egg should always be beaten till it be- 
comes a heap of stiff froth, without any liquid at 
the bottom ; and till it BPE from the rods or fork 


without dropping. : > if 4 
Eggs become ight ‘ones when new-laid, and o 





»when beaten near the fire or in warm dry weather. 
Butter and sugar should be. stirred till it looks _ 
ick cream, and till it stands up in the pan. £ 
should be kept ape is If too warm, it will 

: make the cakes heavy 
3 ge cakes. should? ated | in tin or earthen 
: straight oy ced lat are as nearly perpen- 
ossible. “cut into handsomer sli- 
_ ces, and if t they a are to be mea, it will be found very 
ee OVENIEn! to put on the icing, if the cake slope 
‘ds the bottom. | 
re ice a cake, dredge it all over with 
flour, and thee wipe the flour off. ‘This will ena- 












6S ble: akin to’ spread on the icing more evenly. — 
: ie a Oe, . J h & 
7 K er | . : “4 anny 
E ay fs * <j woe 7 
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' Before you cut an ice eake 
self with a small sharp penknife 
with which you divide the ea 
break the icing. | 
Large Gingerbread, as it burns vm" 
be baked in an earthen pan. So als 
Cake or Pound Cake. ‘Fin pans o 
a hollow tube in the middle, are best fe 
If large cakes are baked im tin pans, 
and sides should be covered with sheets 
before the mixture is put be The pape 
well buttered. — 
Sponge mae! and imam ee should. ae be 
ked in pans that are as thin as possible. . 
If the cakes should get burnt, scrape them with | 
ea knife or grater, as soon as they are cool. 
_ Always be careful to butter your pans well. — 
~ Should the cakes. stick, they cannot be got. lita’ 
without breaking. ne & 
For queen- -cakes, &c. the small tins of a round. 
er oval shape are most convenient. Fill them but 
“Tittle more than half. 
After the mixture is completed, set it ina cook, 
place till all the cakes.are baked. | ke 
Tn rolling out cakes made of dough, use as lute 
flour as nossiniae When you lay Poe | in the pans, 
do not place them as se together, Jest they run 












into each other. : nes i 4 
When you are cntti ng them out, dip the eu " 
. frequently i in flour, to- Mt its Beane. a 
qf cakes are not Hig. baked, they will have 
streaks through them, . and the bottoms wilk 
uneven and misshapen. "oe 
It is always ae to have large. cakes “doll 2 in a 
baker’ soven. ey Pig 3 ‘i 
~  Sgee 
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MOND CAKE. 


fehed bitter almonds , pounded very fine. 
y sifted and dried. _ 


“sugar, powdered and:sifted. 
nis of rose-water. 





unces of shelled bitter almonds of 
iS Seald them in hot water, and as 
{ em, throw them into.a bowl of ‘cold 
A wipe them dry, and pound them one by 
hortar, till they.are quite fine and smooth. — 

Kten eggs, putting the yolks in one pan and 
Pwhites in another. Beat them separately as 
ight as se pucsibte the whites first, and then the yolks. 
~ Add the sugar, gradually, to the yolks, beating 
at in very. hard. Then by degrees, beat i in the 
almonds, and then add the rose-water. 

Stir haif the whites of theseggs into the yolks od 
“sugar. Divide the flour into two equal parts, and 
stir in one half, slowly and lightly, till at Bubbles on 
the top. Then the other half ofthe white of egg, 
and then the remainder of the flour very lightly. 

Butter a large square tin pap, -or one made. of 
paste-board which will'be better. ‘Put in the mix- 
ture, and set immediately in a quick even, which | 
must be rather hotter at the bottom than at the top. — 
Bake it aecording to the thickness. Jf you allow 
the oven to get slack, the cake will be spoiled. 

Make an icing with the whites of three eggs, 
awenty-four tea-spoonfuls of loaf-sugar, and eight 
drops of essence of lemon. , 

When the cake is cool, mark it in small squares 
with a knife. Cover it with j icing, and ornament it 
while wet, with nonpareils dropped en in borders, 
round each square of the cake. When the icing is 
dry, cut the cake in squares, cutting through the 
mcg very carefully with a penknife. Or you may 





A 
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eut it in squares Gist and. t. ther 
each square separately.. 
Eat it while fresh. 


POUND. CAKE 


'- One pound of flour sifted. a ' 
One pound of white sugar, paviaerad and sift 3 
One pound of fresh butter. 

Fen eggs. 
Half a glass of wine.. 
Half a glass of brandy,. a 
Half a: glass of rose-water, 
Twelve drops of essence of lemon. 
A table-spoonful of mixed mace and cinnamon. 
A nutmeg, powdered. 


Pound the spide and i it. "Phere should be 
twice as: much cinnamon as mace. Mix the enna 
mon, mace, and nutmeg together. . 

Sift the flour in a brat pan, er wooden bowl. 
sift the powdered sugar into a large deep pan, and 
cut the butter into it, in small pieces. If the weath- 
er is very eold, and the butter hard, set the pan: 
near the fire for a few minutes ; but if the butter 
is too warm, the eake will be heavy. Stir the butter 
and sugar together, witha wooden stick, till they) “s4 
are very light, and white, and look like cream. 

Beat the eggs in a broad shallow pan with a 
wooden egg-beater or whisk. They must be beaten: — 
till they are thick and smooth, and of ‘the. consis~ 
tence of boiled custard. : 

Pour the liquor and beady ier. gradually, ro tol 
the butter and sugar, stirring all. the time. Add, by 
degrees, the essence of lekce and spiee. ' 

Stir the egg and flour alternately into. the butter 
and sugar, a handful of flour, and about two spoon- 
fuls of the egg (which you must continue to beat all: 
the time,) and when all is in, stir the whole mIxXure 
very hard, for near ten minutes. 


*. 
















0 pan, ora cake mould with an ~ 
6m the middle. ‘Put the mixture 
as possible. Bake it in .a mod- 
wo, or three, or four hours, in pro- 
ickness, and to the heat of the fire. 
ink itisnearly done, thrust a twig or 
‘into it, down to the bottom. If the 












he pan, and cease making a noise. Then 
raw the coals (if baked in a dutch oven), take 
Pthe kd, and Jet the cake rem 
200! gradually. cn a 
» You may ice it either warm or, : 
you put the i icing on a large cake, rede the cake 
all over with flour, and then wipe the flour off ; this 
will make the icing stick on better—Ii you “have 
sufficient time, the appearance of the cake will 
be much improved by icing it twice. Put on the 
first ieing soon after the cake is taken out of the 
oven, and the second the next day when the first 
eg S perfectly dry. While the last icing ‘is wet, or- 
-  nameant it with coloured sugar-sand or ponpareils. 






til ‘ o ap . ———<——- 
a 4 QUEEN CAKE. 
‘One pound of powdered white sugar. 
' One pound of fresh butter—washed.. | 
Fourteen ounces of sifted flour. + 
‘Ten eggs. 
One wine-giass of wine-and brandy, maihedh, 
.  Halfa glass of rose-water, or twelve drops of essence of lemon. 
‘One tea-spoonful of mace and cinnamon, mixed. 
One nnLREE hegies or grated. 





Pound the. spice to a fine powder, i in a marble 
mortar, and sift it well. 

Put the. sugar into, a ages earthen pan, and cut 
the butter into it. Stir 7 together, till very light. 


€ ‘- 
a Bt 
Cee 





Dh ohh Be i 2 ; ; . 
ND GINGERBREAD. AT, 


ne a 
ae ae + Se 


Vhen quite done, it will shrink from the | 


— are perfectly smootheand thick. 


_ spice, and then the liquor, a little at a fin 
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Beat the eggs in a bide sh: 


Stir into the butter and sugar’ 
en egg’, and then a little flour, and® 
ly, a little egg and a little flour, till 
continuing all the time to beat the 
ring the mixture very hard. Add by 


ly, put in the rose-water, or essence of len 
the whole very hard at the last. J 

Take about two dozen little tins, or mo} 
have room_ fo! them i inthe oven. Rub them y 
well with” resh butter. With a spoon, pat some a 
the mixtut "a ach tin, but do not fill them to the 
top as the ‘eak 






them in a quick oven, about a quarter Bf an hour. 
When they are done, they will shrink a little from 
the sides of the tins. d 

Before you fill your tins again, scrape » them well 
with a knife, and wash or wipe them clean. 

If the cakes are scorched by too hot a fre, do 
not scrape off the burnt parts till they have grown cold. 

Make an. icing with the whites of three eggs, 
beaten till it stands alone, and twenty-four tea- 
spoonfals of the best loaf-sugar, powdered, and 
beaten gradually into the white of egg. Fla- 
vour it with a tea- spoonful of rose-water or eight 
drops of essence of. lemon, stirred. in at the last. 


Spread it evenly with a broad knife, over the top 


of each queen- -cake, ornamenting them, (while the 
icing is quite wet) with red and green nonpareils, 
or fine sugar-sand, dropped on, carefully, with the 
.thumb and finger. : 
When the cakes are iced, set them in a warm 
place to dry ; but not, too near the ara as. that 
will cause the icing to crack. — 


Z 


kes will rise high i in baking. Bake ~ 


ae 
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icing of a fine pink, by mixing 
sof liquid cochineal, which is 
ne very. ‘slowly in an earthen or 
enty grains of cochineal powder, 
c ream-of-Aartar, and twenty grains of 
p, all dissolved in a gill of soft water, 

WT reduced to one half. Strain it and 
ina small phial. Pink icing should be . 
ise ith white sania gee 


wy 


aving x essence or oil of lemon, endeavour to 
that which is white, it being m ch. the strongest 
md d best. When it looks greenis sh, it is generally 
very weak, so that when used, ,a double or treble 
iP scapes is Fe Cessary. ~~ 





te fo ; 

SPON GE (CAKE, 

"= Twelve eggs. Pe rn 
‘Ten ounces of sifted flour, dried near the fire. 
A pourd of loaf-sugar, powdered and sifted. 


“Twelve drops of essence of lemon. _ Sie 
_ A grated nutmeg. : 
Nhe a arr ‘of epreig cinnamon and mace, aan 


os 


Beat the eggs as light as possible. Eggs for 
sponge or almond cakes require niore beating than 
_ for any other — Beat the sugar, by degrees, 

into the eggs. Beat very hard, and continue to 
beat some Hine after the sugar is all in. 

No sort of sugar but loaf will make light sponge- 

cake. Stir in, gradually, the spice and essence of 
lemon. Then, by degrees, put in the flour, a little 
at a time, stirring round the mixture very slowly 
with a knife. Ifthe flour is stirred in too hard, the 
cake will be tough. It must be done lightly ‘and 
gently SO that the top of the mixture will be cov- 





tin pan. The thinner the pans, 
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ered with bubbles. ae soon as. 
begin to bake it, as setting will inj 
Put it in font tins, well butter 


sponge-cake. Fill the sumall tin 
Grate loaf-sugar over the top of each, * 
them in the oven. bi 

Sponge-cake requires a very quick ov 
ularly at the bottom. It should be baked 
possible, or it will be tough and heavy, 
light it may have been before it went into f 
It is of all cakes the most ltable to be spoiled 
baking. ‘When taken out of the tins, the cake 
should be spread on a sieve to cool. i baked in 
one large cake, it should be iced. 

A large cake of twelve « eggs, should be baked at 
least an hour in a quick oven. 

For small cakes, ten minutes is generally suffi- 
cient. If they get very much out of shape in bak- 
ing, It is a sign that the oven is too slow. 








Some think that sponge-cakes and almond. cakes 
are lighter, when the yolks and whites of the eggs 
are beaten in separate pans, and mixed gently to- 


gether before the sugar is beaten into them. 


If done separately from the yolks, the whites 
should be beaten till they stand alone. ff 
Spot cake is DAS the day it is baked. 


¥ 


— 
NEW- YEAR’S CAKE. 


_ Seven pounds of flour, sifted. 
Half pound of butter. irate 


Ran Half pound of lard. ¢ : % 





Two pounds and half of white Havar ma sugar. 


na i sifted the flour, ry spiead the sugar on 1 the 


paste- -board, a little at a ee and bagi it er 


+ - 
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ith the rolling-pin. Then mix it 
ut up in the flour the butter and 
it well by rubbing it in with your 
y degrees enough of cold water to 
sigh. Then knead the dough: very 
‘longer sticks to ses ibaa Cover 
away for an hour or two, and then 
gain in the same manner. You may re- 
cneading several times. Then cut it into 


~ Cut it into large flat cakes with a tin cutter. 
or may stamp each cake with a wooden print, by 
way of ornamenting the surface. 
© Sprinkle with flour some large flat tin or iron 
pans, lay the cakes in them and bake them of a pale 
brown, in an oven of equal heat through 

These cakes require more and harder Eneadinte 
than any others, therefore it is best to have them 
kneaded by a man, or a very strong woman. 

They are greatly improved by the addition of 
some eg oahiet peed seeds worked into the ota hes pees 









oy ae 
? s 2 < : 
: BLACK, OR PLUM CAKE. ea 
One pound of flour, sifted. os 
One pound of fresh butter. me Re 
One pound of powdered white sugar. eS 
be Twelve eggs. ne : 
Two pounds of best raisins. a 
Two pounds of currants. oe at a ‘yaad 
Two table-spoonfuls of mixed spice, mace and cinnamon. &. 
Two nutmegs powdered. + hs 
* A large glass of wine, iat i ; ake 
¥ A large glass of brandy, ae together. 
: Half a glass of | rose-water. 
% One heaped of citron, — St ae aul Bs - 
b, _ Pick the currants very clean, and wash 
draining them through a colendar. Wipe ther 
- a towel. Spread them outon a large dish, and set 
ee them near the a ae in the hot sun, bi ay, pla- 
. | * 
he F aa = : co r x . 
} 4° 3 dies < 


ay 
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cing the dish in a slanting positio 
the raisins, eut them in half, and,4 
sprinkle them. well with sifted 
their sinking to the bottom of th 
currants are dry, sprinkle them a 

Pound the spice, allowing twice aé 
mon as nmrace. Sift it, and mix the n cay 
and cinnamon together. Mix also the 
rose-water in a tumbler or cup. Cot th 
slips. Sift the flour into a broad dish. 5 
gar into a deep earthen pan, and eut the but 
it. Warm it near the fire, if the weather Js 
cold for it to mix easily. dial the butler, and. 
gar to a cream. ' 

Beat the eggs as light as possible. ‘Sc si — 
into the butter and sugar, alternately with the flour. 
Stir very hard. Add gradually the spice and 
liquor. Stir the raisins and currants alternately 
into the mixture, taking care that they are well 
floured. Stir the whole as hard as possible, for ten 
‘minutes after the ingredients are in. 

Cover the bottom and sides of a farge tin or 
earthen pan, with sheets of white paper well butter- 
ed, and put into it some of the mixture. Then 
spread on it some of the citron, which must not be 
cut too small. Next put a layer of the mixture, 


and then a layer of citron, and soon ue it.isiall in,” - 


having a layer of the mixture at the top. 
This cake is always best baked in a baker’s 
oven, and will require four or five hours, in propor- 


tion to its thickness. 


_ After this eake is eee) will be the better for 





wi idrawing the fire (if baked in an iron oven), and 
Jetting it stay in the oven all night, or till it gets 
quite cold. 
Ice it next dona: ‘g a s 
F 















/ led bitter almonds, or peach- -kernels. 
flour, dried near the fire. . 





ye almonds, by scalding them in hot 
them in a bowl of cold water, and 
dry, when you take them out. Pound | 
é at a time, in a mortar, till they are per- 
mooth. Mix the sweet and bitter almonds - 
re Prepare them, if possible, the day be- 
Bre Pie cake is made. While pounding the al- _ 
“monds, pour in occasionally a little rose-water. “Re 
~ makes them much lighter. - 

Put the whites and yolks of the eggs into sepa-- 
rate pans. Beat the whites till they stand alone, 
and then the yolks till they are very thick. 

Put the sugar, gradually, to the yolks, beating it 
in very hard. Add, by degrees, the almonds, still 
beating very hard. ‘Then’put in the essence of 
lemon. Next, beat in, gradually, the whites of | 
the eggs, continuing to beat for some time after 
they are allin. Lastly, stir in the flour, as shed 
-and lightly as possible. 

Butter a large tin mould or pan. But the cake 
in, and bake it in a very. quick oven an hour or 
more according to its thickness. 

The oven must on no account be besten at tie 
top, than at the bottorh. ( 

When done, set it on a sieve to cool. on 

Ice it, and ornament it with nonpareils. ae 

'These almond cakes are generally baked in 


os 






turban- -shaped mould, and the Hbepetesak put on 
gop yee . sprigs. Bs : r 
% . 
<% 


_ purchased with the shells off. 


f 
” 
tea 


ee. pee ee ee 
’ A pound. of almonds in the’ 
are soft and thin,) will generally, 

_ when shelled. Hard, thick-shel 
_ dom yield ‘much: more than a qua 
_- and should therefore never be bough 
puddings. s fie 8 hy oe 
-.. Bitter almonds’ and peach-kernels ca 


Pas 
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This cake eats best the day it” 


- Families should always save their peach 
ney can be used in cakes, puddings and: custe 
ap se ; ae ee 2 j ; - 
%: MACAROONS. 
; , pn” & : Fee 
Half a pound of shelled sweet almonds. — | 
A quarter pound of shelled bitter almonds. 
‘The whites of three eggs. — “i? 
Twenty-four large tea-spoonfuls of powdered Joaf-sugar. 
_ A table-spoonful of rose-water. 
A large tea-spoonful of mixed spice, nutmeg, mace and cinnamon. 
irae 





y * % see a 
- Blanch and pound your almonds, beat them very. 
smooth, and mix the sweet and bitter together ; 


do them, if you can, the day- efore you make the © 
‘maccaroons. Pound. and ‘sift your spice. *Beat - 


ithe whites of three eggs till they stand alone; add 


to them, very gradually, the powdered sugar, a 


~»spoonful at a time, beat it in very hard, and put in, 


by degrees, the rose-water and spice. en stir 
in, gradually, the almonds. The mixture must be | 


- like a soft dough; if too thick, it will be heavy 3 if * 


+2 


eis 


“put some flour in the palm of your band, and taking - 


a 
3, » 


too thin, it willrun out of shape. If you find your 
almonds not sufficient, prepare afew more, and stir 
them in. When it is all well mixed and stirred, 





o 


up alump of the mixture with a knie, roll it on 
your hand with the flour into a small round ball ; 


* 


° . na 2 
‘*} 7 

- 

* ” 















Dor tin pan, buttered, and lay the 


¢ them about eight or ten minutes 
“én ; they should be baked of a pale 
if too much baked, they will lose 
i if. too little, ‘they vill be heavy. 
p of the oven be hotter than the bottom. 
ld rise high in the middle, and crack on 
You may, if. you ic put a Lig 
of spice. se weigh sg 





ys substituting ae the ried. lean 


made into small round balls with a hittle flour laid 


“eon the palm of the hand, and baked a few minutes. 


f. Ceuta are very fine. | : 1 he 
y tig? . et * ‘ ong 
‘ e ru | 20> OGIO <40- " per ae | 
S . iS oS ner 
ee APEES. eat, ig 
A pound of flour, sifted. 
Half a pound of butter. * ; 
Half a glass of wine, and a table- -spoonful of rose-water, mixed. 
* Half a pound of powdered. white sugar. ap 


: _ A nutmeg, grated. . 
A tea-spoonful of beaten cinnamon and mace. 
‘Three table-spoonfals of carraray seeds. 


x 


Sift the four into a broad pan, and cut up the 
batter j in it. Add the carraways, sugar, ¢ and. spice, 
an ind pour ‘in’ the liquor by degrees, mixing it well 
with a knife ; add enough of cold water to make it 
a stiff dough. Spread some four on your paste- 
board, take out ‘the dough, and knead it very well 
with your hands. | Cut it into small pieces, and 
knead each separately, then put them all together, 







and knead the whole in one lump. Roll it out ina — 


sheet about a quarter of an inch thick. Cut it out 


ae in round cakes, with the edge ofa tumbler, or a tin 
eee " 
‘ ' 
wide os : 
Be ra 
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: you, make them up. Place — 
inches apart, in case of their 


pound of finely grated cocoa-nut. ‘They must Veo: 
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of that size. a an 
in it, not ‘too close together. j 
minutes in a moderate oven,, 












Wakedi they will, entirely lose 
not roll them out too thin. | 
‘The top of the oven should be | a 
bottom, or the cakes will lose their shar 


ae 
KISSES. 


One pound of best diet ne ay, powdered and sifted. 
~The whites of four eggs. 

Twelve drops of essence of lemon. 

A smi of currant jelly. 


Beat the whites of four eggs til hey stand alone. 
Then beat in, gradually, the sugar, a tea-spoonful 

at a time. Add the essence of lemon, and beat 
the whole very hard. 

Lay a wet sheet of paper on the bottom of a 
square tin pan. Drop on it, at equal distances, a 
small tea-spoonful of stiff currant jelly. It is bet- 
ter to put a little of the beaten white of egg and 
sugar at first under the currant jelly. With a 

larae’ spoon, pile some of the beaten white of eg gg 
and sugar on each Jump of jelly,-so as to cover it 
entirely. Drop on the mixture as evenly as pos- 
sible, so as to make the kisses of a round amooth 
shape. 3 te 
Set them in a cool oven, and as soon 4s shiey 
are coloured, they are done. Then take them out 
and place them two bottoms together. Lay them f 
lightly on a sieve, and dry them in a cool oved}® 
till the two bottoms stick fast site sO as to | 
form one ball or oval. : : 
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d of sidelines sugar. . 
pot fresh butter. 


OM tialf“oF Bost, yeuati<: 
ath of rose-water. ae 
al of powdered cinnamon. 





flour.into a pan. euie, up ie butter in 
d warm them a little, so as to soften 
; but not to melt it entirely. Beat your 
‘the milk and butter into your pan of 
“then the egg, then the rose-water and spice, 
d- lastly the yeast. Stir all well together with 
aknife. . — — 
Spread some flour on your paste- -board:: lay the 
dough on it, and knead it well. Then divide it 
into small pieces of an equal size, and knead each 
, piece into a little thick round cake. Butter an 
__ iron pan, lay the cakes in it, and set them ina 
warm place to rise. Prick the tops with a fork. 
When they are quite light, bake them i ina mode- 
- ‘rate oven. Bahan, 
Rusk should be eaten fresh. Peg” 


, 


Rt ne, ee oe s am at 
ee eS Se 
Three eggs. Paar 


: Half pound of ‘flour, ‘sifted. 

5. Balf pound of butter. ; , 
Half pound of powdered loaf sugar. sa 
One table-spoonful of rose- -water. eek as, SRE 
One nutmeg, grated. sa a 

« One teaspoonful of mixed mace and cinnamon. " 


J . 


Stir the sugar and butter toa cream. Beat the 

gs very light. Throw them, all at once, into 

’ the pan of flour. Put in at once the butter and 

sugar, and then add the spice and rose-water. If 

you have no rose-water, substitute six or seven 
PP a ys . " ; 


; “ aman A 
Fhe ea 4 . 4 Oy 


: 


A 


‘about five minutes, | saath grate loaf-sugar 
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= 


drops of strong essence of I 
essence is weak. Stir the wi 
a knife. ; 

Spread some flour on youl 
flour your hands well. Take up 
a portion of the dough, and lay it 
Roll it lightly with your hands, 1 int, 
which must be cut into equal length; 
into rings, and laid gently into an iror 
buttered, not too close to each othe 
spread in baking. Bake them ina 


them when cool, a 

._ The top of the oven “aby be nearly red hoe 
aothieaie the jumbles will run into each other, and 
become flat and eS * 


% é' 
NEW- YORK CUP. CAKE. 

Four eggs. ; 

Four cups of sifted flour. __ 

Three cups of powdered white ae 

One cup of butter. 

One cup of rich milk. 

One glass of white wine. 

A grated nutmeg. a 

A tea-spoonful of cinnamon, beaten. 

sage ek small tea-spoonful of ee -ash. 


. Riss 
an rp 
of lg 


a 
a 


The cups should ‘hola about half a pint. 


Warm the milk and cut. up the butter in it, ee 


ing it by the fire till the butter is melted. Prepare 


_ the spice, and sift the flour. Beat the eggs very 
light, and stir them into the milk in turn with the 


flour. Add the spice, and wine, and lastly the pearl- 
ash, having melted it ina little vinegar. Stir all 
very hard. % . 

Butter some small tins, fill them half-full with. the 


_. mixture, and bake them in a moderate oven of — 


4 


heat throughout. ; ; 
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a pound of flour, sifted. 

wdered white sugar. 

s-classes of rich milk. 

h butter. 

ie-glass of best yeast. 

onful of rose-water, 

utmeg. 

ea-spoonful of powdered mace , and cinnamon. 


‘a pound of flour into a broad pan, and 

fer of a pound, separately, into a deep 

| set it aside. Put the milk into a soup-. 

tt up the butter, and set it on the stove or 

fhe fire to warm, but do not let it get too hot. 

Phen the butter is very soft, stir # all through the 

‘milk with a knife, and set it away to cool. Beat 

the eggs very light, and mix the milk and butter 

with them, all at once 5 ‘then pour all into the pan 

of flour. Put in the spice % and the rose-water, or, 

if you rece it, eight drops of essence of lemon, 

4. Add- the yeast, of which an increased quantity will 

| be necessary, if it is not very strong and fresh. 
Stir the whole very hard, with a knife. Add the ie 
sugar gradually. If the sugar is not stirred i 
slowly, a little at a time, the buns will be heey. ae 
Then, by degrees, sprinkle in the remaining quar- | 
ter -of 2 pound of flour. Stir all well together; ©. 
butter a square iron pan, and put in the mixtore, ‘>i 

_ Cover it with a cloth, and set it near the fire to 

| will probably not be light in less than 

» When it is risen very high, and is cov- 

vith bubbles, bake it in a moderate oven, 

abigut quarter of an hour or more in propagtion 

to its thickness. rs i : 

i When it, JS quite cool, cut jt in squares, and 

grate Joaf-sugar over. them. This quantity » will 

make twelve or fifteen buns. oat 






a 


ox 


~ 





and stirred in at the last. 


never be light. 


ee 


BPs, 


liquor. Stir all well. Butter a tin pan, put in the 











60 CAKES AND GI N' 


They are best the day they” al 





You may, if you choose, bal 
in small square tins, adding to 
pound of currants or chopped pais: 


In making buns, stir the yeast | ell 
put it in, having first poured off the bi 
part from the top. If your yeast is not 
not attempt to make buns with it, as 





Buns may b@ wade in a plainer way, with nth 
following ingredients, mixed in the above manner. 


Half a pound of flour, sifted into a pan. 

A quarter of a pound of four, sifted into a plate, and set aside to 
sprinkle in at the last. 

Three eggs, well beaten. 

A quarter of a pound of powdered sugar. , 

Three wine-glasses of milk. 

A wine-glass and a half of the best yeast. 

A large tea-spoonful of powdered cinnamon. 

A quarter of a pound of butter, cut up, and warmed i in the milk. ~ 


7 


__ All buns should be eaten quite fresh. a. 
ro ial . * a ; 
0 Sa _ INDIAN POUND CAKE. * 
Right eggs. 0 ee 
One pint of powdered sugar. sd 
One pint of indian meal, sifted, and half pint of wheat flour. 
Half pound of butter. * 


One nutmeg _grated—and a teaspoonful of cinnamon, _ 
Half a glass of mixed wiue and brandy. 





‘ Stir the butter and sugar -toacream. Beat the. 
eggs very light. Stir the meal and eggs, alt 
ly, into the butter and sugar. Add the spice and 


inixture, and bake it in a moderate oven. ~~ 
This cake should be eaten while fredhiaig * : : 
a - . a me 
vn a the 
Re ote “ iy % 
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ER CUP CAKE. 


s full of molasses. 

sugar, rolled fine. 

h butter. 

oa ilk. . 

ir, sifted. 

p Fedeved nipibe’ and doves.” 

of ginger. 

peeentas of pearlash melted in vinegar. 


*the butter in the flour, and put the sale 
et it toa stiff dough with the mille ¢ or wa- 
Sit well with a knife. 
w some’ flour on the paste- -board, take the 
oh out of the pan, and knead it very mek 
“Roll it out into a large thick sheet, and beat. it 
very hard on both sides with the rolling-pin. 
* Beat it a long time. 
Cut it out with a tin, or r cup, into: sinall round 

thick cakes. Beat each cake on-both sides, with 
the rolling-pin.. Prick them with a fork. Put 
them in buttered pans, and bake them of .a light 
brown in a slow oven. 


4 4 
LOAF CAKE. 


Two pounds of sifted flour, setting aside half a pound te sprinkle 
in at the last. ; sagt 
‘ One pound of fresh butter. 
X. ~ ‘One pound of powdered sugar. 
_... Four eggs. 
_ One pound of raisins, stoned and cut in half. 
One pound of currants, washed and dried. 
Half a pint of milk. 
Half a glass of wine. 
Half a glass of brandy. 
A table-spoonful of mixed spice, mace, nutmeg and cinnamon. 
Half a pint of the best brewer’s yeast}; or more, if the yeast is not 
very strong. S 


Cut up the butter in ia fhe milk, and warm it ail 
the butter is quite soft; then stir it together, and 
set it away to cool. It must not be made too warm. 

AS aaa. 


rr 
% 
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After you have beaten the eg SOS, | 
butter and milk, and stir the wi 
flour. .Add the spice and liq 
sugar gradually. Having pour 
from the top, stir the yeast, and pou 
ture. Then sprinkle in the remaind 
Have ready the fruit, which must 
ed, stir it gradually into the mixture. 
large tin pan, and put the cake into it. 
and set it ina warm place for 5 or 6 how 
When quite: light, bake it in a moderate ove 
This cake is best the ay it is iia 


<p | 


GINGERBREAD NUTS. 


Two pounds and a half of flour, sifted. | 

One pound of fresh butter. . 

One quart of sugar-house molasses. 

Two ounces of ginger, or more, if it is not very strong. 

Twelve dozen grains of all Ispice, 

Six dozen cloves, ty a, Met and sifted. 

Half an ounce of cinnamon, 

A half tea- vias of pearls -ash or sal eratus, dissolved in a. little 
vinegar. > ie 





Cut up the biswant in the flour, aindauie ag with: 
the ginger and other spice. Wet the whole with 
‘the molasses, and stir all well together with a. 
kaife. Then add the dissolved pearl-ash or sal 
eratus. — 

Throw some flour on your paste-board, take the 
dough (a large handful at a time) and kneateit in - 
separate cakes. Then put all together, and knead 
it very hard for a long time, in one large lump. 

~ Cut the lump in half, roll it out in two even sheets, © 
about. half an inch thick, and ‘cut it out in little ; 
cakes, with a very small tin, about the size of a 
cent. Lay them in buttered pans, and bake them 

in a moderate ¢ oven, SPS care mney ks not scorch, ; 


Saal , " é R > = | PY ig 


¢ ~ ea : -—-. 
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more: liable to burn than any 


| be hottest at the top. 

1 choose, shape the gingerbread 
‘flour in your hand, taking a very 
the ies and rolling it into a little 


molasses is pee or the weather warm, 
squire additional flour. 


thread nuts are best when a week old. 


MILK BISCUITS. _ 
a A 


' »s ‘Two pounds of flour, sifted. 
Half a powed of butter. 
Two eggs 
Six wine-glasses of milk. 
Two wine-glasses of the best iia yeast, or three of good 
_ home- -made yeast. 4, 49 


> 


—= be 
Se, 3 


Cat the efier into = milk, i warm it slightly 
' on the top of the stove, or near the fire. Sift the 
flour into a pan, and pour the milk and butter into 
it. Beat the-eggs, and pour them in also. Lastly 
‘the yeast. Mix all well together with a knife. 
‘Flour your paste-board, put the lump of dough 
on it, and knead it very hard. ‘Then cut the dough 
in small pieces, — and knead them into round balls. 
> Stick the tops of them with a fork. fi. 
Lay them in ‘buttered pans and set them to rise. 
They, will probably be light in an hour. Wher 
r they are: quite light, put them in a moderate oven 
and bake Hope | 


<4 


Ce | They are best when quite fresh. 

r + i ye Kee 

oon ees ee 

SM cP ti "i 
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BUTTER BISCU! 
Half a pound of butter. - 
Two pounds of flour, sifted. ; 
Half a pint ef milk, or cold water. 
A sait-spocnful of salt. 





Cut up the butter in aay milk, a 
slightly. Warm also the molasses; 
“the milk and butter: then stir in, 
eueat, and set it away to get cool. j 
Beat the eggs very light, and stir thea 
mixture alternately with the flour. Add th 
and other spice, with the pearlash, and stir the w 
very hard. ateetat oe 
Butter small tins, nearly fill them with the mix- 
ture, and bake the cakes ina moderate oven. 


—S i 
SUGAR BISCUITS. 


Three pounds of flour, sifted. 
One pound of butter. 
. © A pound and a half of serie sugar, 
-. Half a pint of milk. 
- ‘Two table-spoonfuls of brandy. 
A small tea-spoonful of pearl-ash, gissdivied'i in water. 
Four table-spoonfuls of FIT, seeds. 


Cut the butter into. the flour. Add the’ sugar 
and carraway seeds. Pour. in the brandy, and 
then the milk. Lastly, put in the pearl-ash. Stir 
all well with a knife, and mix it thoroughly, ‘ill it 
becomes a lump of dough. . 

Flour your paste-board, and lay the dough on 
it. Knead it very well. _Divide it into eight orten 
pieces, and knead each piece separately. Then 
put them all together, and ike them very well 
in one lump. 3 

Cut the dough i in half, and roll it out into sheets, 

about halfan inch thick. Beat the sheets of dough 
very hardagon on both sides, with the rolling: Mas ae 

z tele 6 ek war * , ae +5 

Set Sih aaa aia ce, fa Z 


tl Say 
‘- 


Rise 
ca 


‘ 
ett s ie 
=e + , “4 a 


pa 
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f ! aes x. % 2 A 
Tound cakes with the edge of a 
on pans, and lay the cakes in 


ill lose their taste. 
a be hotter at the top than at banter. 





$ kept in a stone jar, closely covered 
i’, will continue perfectly good for seve~ 


LAFAYETTE GINGERBREAD. 


Rive eggs. 
eT alf a pound of brown sugar. 
_ Half a pound of fresh butter. © 
A pint of sugar-house molasses. ~ 
A pound and a half of flour. 
Four table-spoonfuls of ginger. 
Two large sticks of cinnamon, 7 
Three dozen grains of allspice, - powdered and sifted. 
Three dozen of cloves, 
The juice and grated peel of two large Jemons. aie 
A little pearl-ash or sal zratus. 





Stir the butter and sugar toa cream. Beat the 


eggs very well. Pour the molasses, at once, into 
the butter and sugar. Add the ginger and other: 


spice, and stir_all well together. ; 


~ Put in the egg and flour alternately, Sa all 


the time. Stir the whole very hard, and put in 


: the lemon at the last. When the whole i is mixed, 


Se 





stir it till very light. 
Butter an earthen pan, or a thick tin or iron one, 
and put the gingerbread in it. Bake it m a mod- 


erate oven, an hour or more, according to its 
thickness. Take care that it do not burn. 


Or you may bake it in small cakes, or little tins. 
$ Its lightness will be much improved by a small 
‘tea-spoontiul of pearl-ash dissolved in a tea-spoon- 







fal of vinegar, and stirred ligh last. If 
. i , e Wie “al bs 

* i. % eae : 

i se 





m of a very pale brown. If done . 


‘o, 


_aisins and currants, well floured to pr 


not be kept Jong, as in ‘a few days it becomes ve 


= its taste will be entirely destroyed 















the pearl-ash i js strong, onuike ai 
sufficient, or less even will do. ] 
the pearl-ash in, a little at a time 
by the taste of the mixture, when 
"Too much pearl- -ash, will give it an Uf 

af you use pearl-ash, you must ¢ 


ash. You may substitute for the lem 


dicot) : 
This is the finest of all sigsaes! but 


hard and stale. df is best the day it is baked. 
—-—- Me 


» COMMON GINGERBREAD. | 


A pint of molasses. 

_ One pound of fresh butter. : oe 
Two pounds and a half of flour, sified. ae 
A pint of milk. os 
A small tea- =e oonfal of peut: -ash, or less if it is strong. —  _ 

- A tea- ary full of ginger. 


Cut the butter into the dlotir. Add the singel. 

Having dissolved the pearl-ash in a little vine= 
gar, stir it with the milk and molasses alternately 
into the otlier ingredients. Stir it very hard for a 
long time, till it is quite light. te 

Put some flour on your paste-board, take out 
small portions of the dough, and make it with your 


‘hand into long rolls. Then curl up the rolls into 
round cakes, or twist two rolls together, or lay 


Se 


them in straight lengths or sticks side by side, and 
touching each other: ‘Put them carefully in but+— 
tered pans, and bake them in a modérate oven, not — 
hot enough to burn them. If they should get 
off with a knife, or grater, all the 
€ ae pat the cakes: away. om 
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choose, cut out the dough with 
‘ot hearts, circles, ovals, &c. or, 
# all in one, and cut it in squares 





ture appears to be too thin, add, grad- 

more sifted flour: rot 
<> — . 

A DOVER CAKE: 

f a pint of milk. 


PA half tea-spoonful of pearl-ash, dissolved in a little vinegar, 
One pound of sifted flour. « . . 


* 


One pound ef powdered white sigar. 

Half a pound of butter. ‘ 

Six eggs. ay 

One glass of brandy. 

Half a glass of rose-water: | a 


One grated nutmeg. ; 
A tea-spoonfal of puwdered cinnamon. 
Dissolve the pearl-ash in vinegar. Stir the su 
var and butter to a cream, and add to it gradual- 


ly the spice and liquor. Beat the eggs very light, 
and stir them into the butter and sugar, alternately, © 


with the flour. Add; gradually, the milk, . and 
stir the whole very hard. eae 

Butter a large tin pan, and put in the mixture. 
Bake it two hours or more, in a moderate oven. 
If not thick, an hour or an hour and a half will be 


sufficient. 


Wrap it ina thick cloth; and keep it from the | 


. y “ ‘ . ° : © i 
*air, and it will continue moist and fresh for two 


weeks. The pearl-ash will give it a dark colour. 





7 {t will be much improved by a pound of raisins, 
stoned and cut in half, and a pound of currants, 


-. . well washed and dried. Sy aaa 
| val ° ° ay ee hea * ht is os 
< Flour the fruit well, and stir it in at the last. 


“ 


¥ t 





~~ When they are all pounded toa smovih paste, covel 
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LADY’S CAK) 


The whites only of sixteen eggs. 
Three quarters of a pound of sifted flou 
Half a pound and two ounces of fresh butte 
One pound of powdered white sugar. 4 

_ Three ounces of shelled bitter almonds, or pi 
Two wine-glasses of rose-water. 


Blanch the almonds in scalding watel 
ibem one at a time in a mortar ; pouring 
do them, the rose-water, (a few drops at’ 
moisten them, make them light, and prevel 
from sinking in a lump to the bottom of the ca 
——You aust on no account use sweet almonds.={ 


them and set them away in a cold place. tis best 
to do them the day before they are wanted. 

Cut up the butter in the sugar, and stir them to- 
gether toa light cream. Then gradually stir in 


the pounded | almonds. Take the whites only of 


sixteen eggs (you may use the yolks for custards, 


_ gngerbread, We.) and beat them till they stand 


alone. ‘Then stir | ‘them into a pan of Lutter and 


i sugar, t alternately with tbe sifted flour, a Jittle at a 


time. Stir the whole mixture very bard, and then 


put it into a well-buttered tin pan, and set it im- 


mediately in the oven which must be previously 


prepared of a moderate heat. It will require ~ 


rather more than two hours to bake, but you 
can try it by sticking down to the bottom of ibe cake 
a twig from a corn-broom. The time allotted to, 
baking a cake must always be in. proportion toits . 


thickness! Take care not to let it burn. When 


you are certain that it 1s done, place it on an in- 
verted sieve, cover it lightly with a apkin, nd let | 


it cool gradually. When cold, ice it with white of 


ces and esr loaf-sugar, flavoured with ten 


Hip pS *, a Pee “ < 


=. 


4 " 
see ¥ : te 
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si, or with one drop of oil of roses. 
ext day. This cake ts beautiful- 
he receipt is strictly followed), will 
If put in a cool place and 
e air, it will keep a week. 

iked in little tins like queen-cake. 


—<_——- 


CRULLERS. 


pound of butter. 

“quarters of a spouse of powdered white sugar. 
k eggs, or seven if they are small. 

Ewo pounds of flour, sifted. 

“A- grated nutmeg. 

’ A tea-spoonful of Hawdered € cinnamon. 

A table-spoonfal of rose-water. 


“ 





Cut the butter into the flour, add the sugar and 
spice, and mix them well together. 

Beat the eggs, and pour them into the pan of 
flour, &c. Add the rose water, and mix-the whole 
into a dough. If the eggs and rose-water are not 
found sufficient to wet it, add a very little cold wa- 
ter. Mix the dough very well-with.a knife. 

Spread some flour on your paste- -board, take the 
dough out of the pan, and knead it very well, Cut 

_.. it into small pieces, and knead each separately. 
Put all the pieces together, and knead the whole in 
one lump. Roll -it out into a large square sheet, 

~ about half an inch thick. Take a jagging-iron, or, 

if you have not one, a sharp knife 5 run it along — 
the sheet, and cut the dough into long narrow slips. 

Twist them up in various forms. Have ready an 
iron pan with melted Jard. Lay the crullers lightly 
in it, and fry them of a light brown, turning them — 
withaknife and fork,so as not to break them, and | 
_ taking care that both sides are equally done. 

When sufficiently fried, spread them on a large 
dish to cool, and grate loaf-sugat over them. | 
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~ best brown sugar, (rolled veryy 


: the cakes for breakfast, » you may mix, : the batter late ~ 
oe the night before. — si ae 


set afterwards at least half an 


full of the ba 
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Crullers may be made ina ple 


‘spice or rose-water. 4 
They can be fried, or rather be 
iron pot. They should be done in 
of lard, and taken out with a skimmeé 
in it, and held on the skimmer till 
from them. If for family use, they 
an inch thick. 
They will keep several am ang be | 
when fresh. 
INDIAN BATTER CAKES. 


A quart of sifted Indian. meal, a, 
A handful of wheat flour, sified, bes. ah, 
_ Three eggs, well beaten, 
2 table-spoonfuls of fresh ararig s yeast, or4 of home-made yeast. es 
_A tea-spoonful of salt. ' cae ™ 
Sagpart of milk, Ze ‘ Le Se 





"Make the aie quite warm, and then put into it 
the yeast and salt, stirring them well. Beat the — 
eggs, and stir them into the mixture. Then, grad- Og 
ually stir in the flour and indian meal. : 

Cover the batter, and set it to rise Tour or five 
hours. A Or. if the weather is cold, and you want 


eA es a0 % 


_ Should you find it ‘sour in the morning, dissolve 


a small tea-spoonful of pearl- -ash in as much water _ 


as will cover it, and stir it. into the batter, letting it 
our. This will take 


ee 






off the acid. sag a 
Grease yor ba e-irony and. pour on it a 1 ladle- Ste 

‘ter. “When brown pai side, me | 

the cake ¢ on the other. a a 


rahe 
my 


¥ ‘yaa a :" 
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may be made in a “plain and 


o a pan, and gradually sifting 
the ie, a quart an Indian 


ay 


Re 


en , » 


‘JELLY CAKE. 


gh cite 


ie ae till very light, halfa pound sf fresh 
~ butter and halfa pound of powdered: white sugar. 
__. Beat twelve eggs very light, and stir them into the 
butter and sugar, alternately with a pound of sifted 
i flour. Addabeaten nutmeg, and half a wine-glass 
of rose- water. Have ready a flat circular plate of 
tin, which must be laid on your griddle, or in the | 
oven O your stove, and well greased with butter. 

~ Pour on ita large ladle-full of the batter, and bake 
~ it as you would a buck- wheat cake, taking care to 
+» have it of a good shape. It will not require turning. 
“ -Bake as many of these cakes as you want, laying 
each. on a separate plate. Then spread jelly or 
~~ marmalade. all over the top of each cake, and lay 
Ji: anotheoe nite Spread that also with jelly, and 
r so on til you hayes a pile of five or six, looking like 
: Trim the edge nicely witha 

| eye the top with powdered sugar. 
“OR you may ice its putting on the nonpareils or 
A, - sugar-sand in. such a manner as to mark out the 


bas ly 


: 
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cake iiatanlet divisions. When it is to Daiie en, 


” a 4. ay : 


' putting three pints of cold wa- | 


€ 





a. oe (Warr 
Six 


~ lgaed 4 


~ rately ona clean napkin. Ww 


é cinnamon. ~ 




















ital 


“eggs. = 

ee pint SP mil ilk. © NS; 

ee puss of a void bulls we 
A quarter of a pound of hbiibee 


A pound and a half of Sates 
A tea- ae of ies 


aig re 


lam into th 
the flour, cial “ Stir j 
and add the < pice. i 
der of the deurtt becc 
Heat your waf Hehe ; ; then gr 
pour in some of the batter. Shut th 
bake the wafile on both Sides by tu 
As the waffles are "baked ae 


for a_plate- -full, lay them on. a plate 


buttering ‘them, "and sprinkling each | th beater 
CREAM CAKES. a 


A quartofcream. ~ “a 
Four eggs. 3 ae rie 

Sified flour sufficient for a thick batter. 

A small tea-spoonful of pearl-ash, or a as one of sal-ratus. 

A small tearspoontil of salt. 
*S 





=" 


Beat four eggs till very light, and stir them by | 
degrees into a quart of cream. Add, gradually, 


enough of sifted four to make a thick batter. Put 
inthe salt. Dissolve the pearl- -ash in as much | 


vinegar as will cover it, and stiritin at the last. 
Bake the mixture-in muflin-rings. Send the E 
sto table quite hot. Pull them open, and but- : 
fer them. 
ee these cakes sour. cream is cetees ae sweet.” 2 
Pe f, ; 


th ’ > 4 © 
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DOUGH-NUTS. 3 rs és St 
a. Oo wir acs 
dered sugar. Ea ts ge & 


“of a pound of butter. i , 


fea-cupful of best brewer’ s eau 
va half of milk. 
ful of coe cinnamon. 





up the butter in the flour. Add the sugar, 
and rose-water. Beat the eggs very light, 
pour them into the mixture. Add the yeast, 
f a tea-cup or two wine-glasses full,) and then 
stir in the milk by degrees, so as to make it a soft 
~ dough. Cover it, and set it to rise. 
ce When quite light, cut it in diamonds with a jag- 
ging-iron or a sharp knife, and fry them in lard. 
_ Grate loaf sugar over them when jens, ~ 


FLANNEL CAKES OR CRUMPETS. 


Two pounds of flour, sifted. 


Four eggs. 
Three table-spoonfuls of the best brewer" s vbasy' or four and a 
half of home-made yeast. * 


A pint of milk. 





Mix a tea-spoonful of salt with the flour, and set 
the pan before the fire. Then warm the milk, 
and stir into it the flour so as to make a stiff batter. 

- Beat the eggs very light, and stir them into the yeast. 
Add the eggs and yeast to the batter, and beat all 
Bea oeetuet. If it i is too stiff, add a little more — 
warm nilk. 
Cover the pan closely and set it to rise near the 
fire. Bake it, when quite light. ie 
~ Have your baking-iron hot. Grease It, ain pour. 


Cee rg er. 


. 


or Ys : * 







water, mix with it a quarter of a pod 
and set it away tocool. When it is cold, stt 
a quart of milk, and add a very little eater Beat 
eggs, and sift half a pint of flour. Stir the @& 
and flouralternately into the rice and milk. Hav 
“ing beaten the whole very well, bake it on the grid- | 
dle in cakes about the size of a small dessert-plate. 
» © Butter them, and send them to table hot. 


000 - 


a SOFT MUFFINS. | 
Five eggs. 
A quart of milk. 
Two ounces of butter. 
A tea-spoonful of salt. 
Two Jarge table-spoonfuls of brewer’s venst, or four of bonne 
made yeast. 
. Enough of sifted flour to make a stiff batter. 


a 





Warm the milk and butter together, and add to 
~ them the salt. Beat the eggs very light and stir 
_ them into the milk and butter. Then stir in the 
yeast, and lastly, sufficient flour to make a thick — 
batter. 
- Cover the mixture, and set it to rise, in a warm 
place, about three hours. 
When it is quite light, grease your baking-iron, 
© and your moffin rings. Set the rings on the iron, 
and pour the batter into them. Bake them a light 
o. brown. When you split them to put on the butter, ae 





~ gs 
tia 
2 
iy 
ae 
s * ~ * 
are : 2 a 
‘ae a My * 
Bi a gk f. 
Gast 2S SHLD sereee cM eae. RS TRS sh eee) 


GINGERBREAD. 75 









ith a knife, but pull them open 
- Cutting them while hot will 


flour, sifted. > 
mfuls of salt. . 





e middle. Stir the warm water into the yeast, 
‘and pour it into the hole in the flour. Stir it with 


Fd 


a spoon just enough to make a thin batter, and 


sprinkle some tour over the top. Cover the pan, 


and set it in a warm place for several hours. 


When it is light, add half a pint more of faked! | 


warm water; and make it, with a little more flour, 
into a dough. Knead it very well for ten minutes. 
Then divide it into small pieces, and knead each 
separately. Make them into round cakes or rolls. 
Cover them, and set them to rise about an hour 
and a half. 

Bake them, and when done, let them remain in 
the oven, without the ! lid, for about ten minutes. 
he Ry 


on 





fix the salt with the flour, and make a deep hole | 








SWEETMEATS AND JE 


000 


' GENERAL DIRECTIONS. 


In preparing sugar for sweetmeats, let it be en- 
tirely dissolved, before you put it onthe fire. If 

you dissolve it in water, allow about pe a pint of 
water to a pound of sugar. | 


If you boil the sugar before you ‘add the fruit to 
it, it will be improved in clearness. by passing it 
through a flannel bag. Skim off the brown scum, 
all the time it is boiling. | 


If sweetmeats are boiled too long , they lose thiot | 
flavour and become of a dark colour. 


If boiled too short a time, they will not keep well. 


You may ascertain when jelly i is done, by drop- 
_ping a small spoonful into a glass of water. If. 
it spreads and mixes with the water, it requires 
more boiling. If it sinks in a, lump to the bottom, 
it is sufficiently done. This trial must be made 
after the jelly is cold. 


Raspberry jelly | requires more as than any 
other sort. Black currant jelly” less. as ’ 


Keep your sweetmeats in Blass Jars, or iD those 
of white queen’s-ware. 
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sugar, broken up. 


water. 
ace, beaten and sifted. 





id, and not skinned. Scrape and clean 


‘meat drops off the bone. Drain the 
th rough a colander or sieve, and skim it 
Let it stand till next morning to congeal. 


through a linen cloth or napkin into a large bowl, 
and add the wine and rose-water. 

Set it in a cool place for three or four boars: 
stirring it very frequently with a spoon, to prevent 
the cream from separating from the jelly. ‘The 
more it is stirred the better. Stir it till it is cool. 

Wash your moulds, wipe them dry, and then wet 

them with cold water. When the blancmange be- 
comes very thick, (that is, in three or four hours, if 
the weather is not too ) damp) put it into your moulds. 

_ . When it has set in them till it is quite firm, loos- 
en it carefully all round. with a knife, and turn it 
out on glass or china plates, 





If you wish to aan it with almonds, take an 


ounce of blanched bitter almonds, and two ounces 
_ of sweet. Be them ina mortar to a fine paste, 


e s 
Hy Blancmange ‘is Pass riy’ ‘improved by boiling in the cream an 


ounce of bitter almonds broken in piseep,a cet of peach-leaves. 


ron ' . Pay 
. 


f’s-feet; if possible some that have — 


bod boil them in three quarts of water 


en clean it well from the sediment, and put its 
Ynto a tin or bell-metal kettle. Stir into it, the 
cream, sugar, and mace. Boil it hard for five, 
minutes, stirring it several times. Then strain it 


ae 
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pouring in occasionally a little ro 
the mixture is ready to boil, add 4 
gradually, stirring them ea] in. 
them in, while it is cooling in the be 

If it inclines to stick to the moulé 
instant in hot water. It will then tm 


—_ 


If you choose to make it without “ea 
you can substitute an ounce of the best an 
est isinglass (or, if in summer, an ounce and 
ter) boiled with the other ingredients. If me 
with isinglass, you must use two ounces of swee 
and an ounce of bitter almonds, with the additiot 
of the grated rind of a large lemon, and a large 
stick of cinnamon, broken up, a glass of wine, and 
half a glass of rose-water. These ingredients must 
be all mixed together, with a quart of cream, and 
boiled hard for five minutes. The mixture must. 
then be strained through a napkin, into a large | 
bowl. Set it ina cool place, and stir it frequently 
till nearly cold. It must then be put into the moulds. 

You may substitute for the almonds, half a gill 
of noyau, in which case, omit the wine. 


_GOOSEBERRY ELEY 


Cut the gooseberries i in half, (they must be green) 
and put them in a jar closely covered.” Set the jar 
in an oven, or pot filled with boiling water. Keep 
the water boiling round the jar till the gooseberries . 
are soft, take them out, mash them with a spcon, 
and put them into a jelly bag to drain. When all 
the juice is squeezed out, measure it, and to a pint 
of juice, allow a pound of loaf-sugar.. Put the 
juice and sugar into the preserving kettle, and boil. 
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nutes, skimming carefully. Put 
to your glasses. Tie them up with 





ore 
is made in the same manner. 


CALF’S-FEET JELLY. 


ree quarts of water. 

ne pint of white wine. 

Three lemons. | 

_ The whites of six eggs. 

Half an ounce of cinnamon. 

Half a arn of loaf steer booted into lumps. 


eee = 





Endeavour to procure calf’s-feet, that have — 
been nicely scalded, but not skinned, as the skin 

being left on, makes the jelly much firmer 
The day before you want to use the jelly, boul 
‘the eight calf’s-feet in three quarts of water, till 
the meat drops from the bone. - When sufficiently 
done, put it into a cullender or sieve, and let the 
liquid drain from the meat, into a broad pan or 
dish. Skim off the fat. Let the jelly stand till 
next day, and then carefully scrape off the sedi- 
ment from the bottom. It will be a firm jelly, if 
too much water has not been used, and if it has 
boiled long enough. If it is not firm at first, it will 
not become so afterwards when boiled with the 
other ingredients. There should on no account be 

~ more than three quarts of water.» 

} Early next morning, put the jelly into a tin ket- 
tle, or covered tin pan ; set it on the fire, and melt 
it alittle. Take it off, and season it with the cin- 
namon slightly broken, a pint of madeira wine, 
three lemons cut in thin slices, and half a pound of 
loaf-sugar, broken up. aes | 


5 n 





ie i 


‘jelly. Break up the egg-shells ; 


‘ing. Have ready a large white flannel | i 


of atable, and. set a white dish or a mould under i 


* ing, fill your glasses with it, piling it up very” high. . 

















4 


neti of French fates 
gether. Beat, slightly, the whi 
(saving the egg-shell)’ and stir the 


pieces, and throw them in also. 
very well together. 
Set it on the fire, and ree it hard” 


but do not stir it, as that will prevent 


top wide, and the bottom tapering to a port 
Tie the bag to the backs of two chairs,or to the 1é 


“After the jelly has boiled five minutes, pour it 
hot into the bag, and let it drip through into the 
dish. Do not squeeze the bag, as that man make 
the jelly dull and cloudy. | 

If it is not. clear the first time it passes through 


_ the bag, empty out all the ingredients, wash the 


bag, suspend it again, put another white dish un- 
der it, pour the jelly back into the bag, and let it 
drip through again. Repeat this six or eight times, 
or ull it is clear, putting a clean dish under it 
every time. Ifit does not drip freely, move the 
bag into a warmer place... x 

When the jelly has all dripped. through the bag, 


and is clear, set it in a cool place to congeal. It 


__ will sometimes congeal immediately, and sometimes 
-not for several hours, particularly if the weather is 


warm and damp. If the weather is very cold you 
must take care not to let it freeze. When it is _ 
quite firm, which perhaps it will not be ull even- | 


If you make it ina mould, you must either set the 
mould under the bag while it is dripping, or pour 


_ it from the dish into the mould while it is lignid. 
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water to loosen the jelly. 
elass dish. 
‘ingredients will make a quart aL... 
ed. incool weather it may be 
“two before it is wanted. - 
increase the seasoning, (that is, iHle 
2%, and cinnamon,) according to your 
less than the above proportion will not be 
to flavour the jelly. Se 
eyelly is made in the same manner, only 1 not 
j iff. Four calf’s-feet will be sufficient. Freeze 


—<—— 
APPLE JELLY. 


Take the best pippin, or bell-flower apples. No 
others will make good jelly. Pare, core, and 
quarter them. Jay them in a preserving ‘ket- 
_tle, and put to them as much water only, as_ will 
cover them, and as much lemon- -peel as you choose. 
Boil them till they are soft, but not till they break. 
Drain off the water through a colander, and mash 
the apples with the back of a spoon. Put ‘them 
into a jelly bag, set a deep dish or pan under it, and 
squeeze ‘out the juice. 

To every pint of juice, allow a pound of loaf- 
sugar, broken up, and the juice of two lemons. 
“Put the apple-juice, the sugar, and the lemon-juice, 
into the preserving kettle. Boil it twenty min- 
_ utes, skimming it well. Take it immediately from 
“the kettle, et pour it warm into your glasses, but 
not so hot as to break them. When cold, cover 
each glass with white paper dipped i in. brandy, and 
tio Doken tight with another paper. Keep them 
in a cool place. oe 
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‘ congealed, dip the mould for 


as you would ice-cream, and serve it up in glasses. © 
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spoon. Put them in a jelly-bag, and 


_ never be allowed to get cold i inthe kettle. If boiled 















Quince Jelly is made in the 
not pare the quinces.. Quartet 


4 
RED CURRANT 


Wash your currants, drain ther : 
from the stalks. Mash them with 


all the juice is pressed out. : 
To every pint of juice, allow a pound o 
Joaf-sugar. Put the juice and the sugar’ 
kettle, and boil them twenty minutes, skimming 
the while. Pour it warm into your glasses, and wh 
cold, tie it up with brandy paper. Jellies should 


too long. they will lose their favour, and become 
ot dark colour. 


Beawiticnyy Raipborh Blackberry, did Crain 
Jelly may be made in the same manner, and with 
the same proportion a loaf-sugar.. é 

Red Gurrant jelly may also be made in a very 
simple manner, by putting the currants whole into 
the kettle, with the sugar ; allowing a pound of su- 
‘gar to a pound of currants. Boil them together 
twenty minutes, skimming carefully. Then pour 
_them into a sieve, with a pan under it. Let them — 
drain through the sieve into the pan, pressing them 
down with the back of a spoon. 

. Take the jelly, while warm, out of the pan, and, 
put it into your glasses. _ ae it ep with brandy 
paper when Coldiger’); 

jelly is best made of an equal. quantity of 
white currants. 
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1. soft with a spoon, put them ina 
out the juice. ‘Io each pint of 
quarters of a pound of loaf-sugar. 
and sugar inte a preserving kettle, 
m about ten minutes, skimming them 
f€ it immediately out of the kettle. Put 
e your glasses. Tie it up with brandy 


juice of black currants is so very thick, that — 
squires less sugar and less boiling than any 
fher jelly. : 


Se 
GRAPE JELLY. ce 
Pick the grapes from the stems, wash and drain 
them. Mash them witha spoon. Putthem ia the 
preserving kettle, and cover them closely with a 
large plate. Boil them ten minutes. Then pour 
them into your jelly bag, and squeeze out the juice. — 

Allow a pint of juice to a pound of sugar. Put 
the sugar and juice into your kettle, and boil them 
twenty minutes, skimming them well. 

Fill your glasses while the jelly is warm, and tie 


them.up with brandy papers. aa 
‘ : pee ee “ a : 
BER PEACH JELLY. ~ oN 


Wipe the wool off your peachesy(which should 
be free-stones and not too ripe) and cut them in 
quarters. Crack the stones, and break the kernels © 
small. . Pe. i 

Put the peaches and the kernels into a covered 


~ 


jar, set them in boilitig water, ‘and let them boil till 
they are soft. uty eae 
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Strain them through a jelly-b 
is squeezed out. Allow a poi 
a pint of juice. Put the suga 
preserving kettle, and boil the 

skimming carefully. x 

Put the jelly warm into your gla 

cold, tie them Kae with byhod@ paper. 





Plum, and green-gage jelly may be m 
same manner, with the kernels, which 9 
piexe the flavour. 


To i oo . 
. RASPBERRY JAM. 
Allow a pound of, sugar to a pound of fruits 
‘Mash the raspberries and put them with the sugar 
into your preserving- -kettle. Boil it slowly for an 
hour, skimming it Tie it up with brandy 


papers. aa 





All Jams are made in the same manner. 
y 2) ‘ £3 & 


. see ed 
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PRESERVED QUINCES. 


x aa 


‘Pare and core your quinces, carefully, taking out 
the parts that are knotty and defective. — Cut them 
into quarters, or into round slices. Pot them into 
a preserving kettle, and cover them with the par- 
ings and avery little water... Lay a large plate. 
overthem: to keep in the steam, and boil them till - 
_the y are tender. | 
‘ake out the quinces, and strain the liquor 
og rough a bag. ‘To every pint of liquor, allow a 
pot und of loaf-sugar. Boil the j juice and sugar -to- 

*~ gether, about tae minutes, skimming it well. Then 

put in the quinces, and boll ag gently twenty 
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the sugar seems to have com- 
. them, take them out, put them 
d pour the juice over them warm. 
en cold, with brandy paper. 





rving fruit that is boiled first without 
is generally better (after the first boil- 
it stand till next day before you put the 
j ran gF 

_ PRESERVED PiPPINS. 
e and core some of the largest and finest pip- 


. \ 
deck 


ee st 


ome lemon-peel and all the apple-parings. Add 
a very little water, and cover them closely. Boil 
them till they are tender, taking care they do not 
burn. ‘Take out the apples, and spread them on a 
large dish to cool. Pour the liquor into a bag, and 
strain it well. Put it into your kettle with a pound 
of loaf-sugar to each pint of juice, and add lemon 
juice to your taste. Boil it five minutes, skimming 
it well. Then put in the whole apples, and boil 
them slowly half an hour, or till they are quite soft 
and clear. Put them with the juice, into your jars, 
and when quite cold, tie them up'with brandy paper. 
Preserved apples are only intended for present 
“use, as they will not keep long. 





Pears may be done in the same way, either 
whole or cut in half. They may be flavoured eith- 
er with lemon or cinnamon, or both. The pears 

. for preserving should be green. 


*-The use of brass or bell-metal kettles is now almost entirely 


superseded by the enamelled kettles of iron lined with china, called. 


preserving kettles ; brass and bell-metal having always been objec” 
tionable on account of the verdigris that collects in them. 
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is. Put them in your preserving kettle,* with — 


ke 
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_ Pat the peaches, with the parings and” 
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; PRESERVED PEAC 


pale the largest and finest fi 
before they are too ripe. Pa 
them in halves or in quarters. “( 
and take out the kernels, and break # 


your preserving kettle, with a very | 
Boil them till they are tender. Take 
peaches and spread them on a large disk 
Strain the liquor. through a bag or sieve 
day, measure the juice, and to each pint allo 
pound of. loaf-sugar. Put the juice and sugar in 
the kettle with the peaches, and boil them slow] 
half an hour, or till they are quite soft, skimming — 
all the time. Take the peaches out, put them into 
your jars, and pour the warm Soar over them, 
When cold, tie them up" with brandy paper. 
If boiled too long aes will look dull, and be of 


. Ifyou do 1 not eich the juice to be very thick, do 
not put it on to boil with: the sugar, bat first boil he 
sugar alone, with only ‘as much water as. will dis- 
Sohye ‘it, and skim it well. Pet the sugar, in all 

cases, be entirely melted before it goes on the fire. 
Having boiled the sugar and water, and skimmed 
it toa “laste sirup, then put in your juice and fruit 
together, and boil» Hew till comple penetrated ‘t 


with the sugar.” ne : : : E M if * + x ; 


@ - ae 


a dark colour.* or ee | ; 





” 





* To preserve peaches whole, pare ‘them and thrust out the stones 
with a skewer. Then proceed as above, only blanch the kernels and 


. keep them whole. When the peaches are done, stick a kernel into me: 





_ the hole of every peach, » before you de pots. into a ae aici ee 
fruit will keep best in broad shallow stone pots. M3 7 * 
% ? ‘ 
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LY OF PRESERVING PEACHES.. 


em in quarters. Crack half the 
ch the kernels in scalding | water. 
eaches, and to ‘each pound allow a 
af-sugar. Mix them with the kernels, 
a deep dish, or tureen, and mix with 


e mornings put hie peaclies ‘and sugar sath 
f Pernels into a preserving kettle, and boil them 
fsoft and clear ; skimming them carefully. Use » 


while they lay in the sugar will be sufficient. <i 
When cold, put them in jars and tie ‘them up 
with brandy- Pa leaving the kernels a nOng 
them. - de ie 


»~ 





Green Gis aad Pee may 3 ‘ia in thisg 

_ mabner when. quite “bP oping also half the Soy 

‘ ; ae : ; es = ae ‘ ‘: 
| sa? 


“ 


PRESERVED. ORAB APPLES. ) 


- Wast tn “fruit. aio bi? the bottom ‘of your 
: ig kettle with grape leaves. Put. in the 
apples. ‘Hang them over the fire, with a very lit- 
tle water, and cover them: closely. Do not allow 
~ them to boil, but let them simmer gently till they 
are yellow. | Take them out, and spread them on 
- a large dish to cool. ‘Pare and core them. Put 
~ them: again into. ‘the kettle, with fresh vine-leaves 
under” and over, them, and a very little water. 





Hang them over the fire ue they are green. Do 


not let them boil. 


eh 
hy 1 


ey ripe free-stone peaches, pare — 


e sugar. Ug them i let them 


fo water; as the juice that has .been drawn out . 





mh 
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@s possible. T 
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Take them out, weigh them, a 
of loaf-sagar to a pound of cra 
the sugar just water enough to di 
it is all melted, put it on the fire, and 
it. Then put in your fruit, and boil 
they are quite clear and soft. Put ther 
and pour the warm liquor over them. 7 
tie them up with brandy paper. - 

<< * 


ary Le 


eM PRESERVED PLUMS. 4 
Cut your plums in half, (they must not be quite: 
ripe,) and take out the stones.. Weigh the plums, ¢ 
and allow a pound of Joaf-sugar to a pound of fruit. 
Crack the stones, take out the kernels and break 
them in pieces. Boil the plums and kernels very 
slowly for about fifteen minutes, in as little water 
hen spread them on a large dish to 


cool, and strain the liquor. 


Next day.make your sirup. Melt the sugar in 
as little water as will suffice to dissolve it, (about 
a gill of water to a pound of sugar) and boil it : 
a few minutes, skimming it till quite clear. Then 
put in your plums with the liquor, and boil them 
fifteen minutes. Put them in jars, pour the juice 
over them warm, and tie them up, when cold, with 
brandy paper. © a» - Mod. bene. 18hs 

Plums for common use—are very good done in 
molasses. Put your plums into an earthen vessel 
that holds a gallon, having first slit each plum with 
aknife. To three quarts of plums put a pint of 





molasses. Cover them and set them on hot coals 


in the chimney corner. Let them stew for twelve 
hours or more, occasionally stirring them, and re- 


Boca 
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y be improved in clearness, by adding 
slved sugar and water, some white of 
ell beaten, allowing the white of one 
pounds of sugar. Boil it very hard, 
the egg-shells), and skim it well, that it 
quite clear before you put in your fruit. — 
Kah Cae 
3 PRESERVED STRAWBERRIES. 
—~ Weigh -the strawberries after you have picked 
off the stems. To each pound of fruit allowa — 
pound of loaf-sugar, which must be powdered. 
- Strew half of the sugar over the strawberries, and 
let them stand in a cold place two or three hours. 
Then put them in a preserving kettle over a slow 
fire, and by degrees strew, on the rest of the sugar. 
Boil them fifteen or twenty minutes, and skim 
them well. fi por 
Put them in wide-mouthed bottles, and when 


cold, seal the corks. © 


If you wish to do them whole, take them care- 


ocd 


fully out of the sirup (one at a time) while boil- = 


Fs 
ing. Spread them to cool on large dishes, not let- 
ting the strawberries touch each other, and when. 
cool, return them to the sirup, and boil them a 
little longer. -Repeat this several times. 

Keep the bottles in dry sand, ina place that is 
cool and not damp. ; 


Gooseberries, currants, raspberries, cherries and 
F % : \ a ts 


grapes may be done in the same manner. The 
| H" oa 


al 
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stones must be taken froth a 
should - morellas, or aii ‘ 


Tea 


boiling i adie Lahee ie 
PRESERVED PUMPKIN. ° 


Cut eos from a fine high- coloured pump 

and cut the slices into chips about the thickness 

_'a_ dollar.’ The chips should be of an equal size; 

SIX. inches. in length, and an inch broad. Weigh 

them, “and allow to each pound of pumpkin chips, 

a pound of loaf-sugar. Have ready a_ sufficient 

number of fine lemons, pare off the yellow rind, 

~ and lay it aside. Cut the lemons in half, and 

squeeze the juice into a bowl. Allow a gill of 
juice to each pound of pumpkin. 

Put the pumpkin into a broad pan, fain the su- 
gar among it. tour the lemon-juice over it. Cov- 
er the pan, and let the pumpkin pO; sugar and 
lemon-juice, set all night. 

Marly in the morning put the whole into a pre- 
serving pan, and boil ‘al together (skimming it 
well) till the pumpkin becomes clear and crisp, but 


not till it breaks. It should have the appearance ~ 


of lemon-candy. You may, if you choose, put 

some lemon-peel with it, cut in very small pieces. 
~Half an hour’s. boiling Sond little mgt) is gen- 

erally sufficient. 

Aa When it is done, take out the pa oe aread it 

-. ona large dish, avd Strain the sirup through a bag. 

Put the pumpkin into your jars or glasses, pour 


we simp) over it, and tie it up with brandy paper. — 
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fe, this is a very fine sweetmeat. 
impkin vill Be Jost in that of the 


eaten without cream, ike preserv- 

ger. Mt may be laid on | put paste agpRs; 
are baked. 

q 0c ee 

» RESERVED PINE-APPLE. 


four pine- apples, and eut them in thick 
faking out the core. 

Weigh - the slices, and to each potind “allow 
pound of loaf-sugar. _ Dissolve the sugar in 
a very sinall quantity of water, stir it, and set it 
over the fire in a preserving-kettle. | ‘Boil it ten 
~~ minutes, skimming it well. Then put in it the 


pine-apple slices, and boil them till they are clear 


and soft, but not till they break. About half an 

hour (or perhaps less time) will suffice. Let them 
cool ina large dish or pan, before you put them 
into your jars, which you must do carefully, lest 
they break. Pour the sirup over them. ‘Tie 
them up with brandy- paper ores . 


+ 





ANOTHER “WAY OF PRESERVING PINE-APPLES. 


Having paréd your pine-apples, slice them and | 
take out the core from the middle of each slice, 


, leaving a round hole. To each pound of pine-apple 
allow a pound of loaf-sugar. Mix half the sugar 
with the pine-apple, and let them lie in it all night, 

- or for several hours, to extract-the juice. Then mix 
ther with the remaining half of the sugar, and -put 

_ the whole into a preserving-kettle. Boil it till they 

. are clear and tender, but not till the slices break. 

. Skim it well. Set it away to cool, and then put it 

into large 5 atl tied up with brandy- paper. 


» 
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_a preserving kettle. 










SWEET EA 
PRESERVED CRA 


Wash your brane ries, weigh 
pound ‘allow a pound of loaf-sug 
sugar in a very little water, € 
Water “tore pound of sugar) and set 1 
Boil it nearly 


Then put in your 


skimming it well. 


-, and boil them slowly, till yes are qu te 


+ 







of a fine colour. ‘es 

Put them warm into your jars or glasse : 
them up with brandy papery, when cold. 

All sorts of sweetmeats keep better in glasses, 
than in stone or earthen jars. When opened for * 
use, they should be tied up again immediately, a 
exposure to the air spoils them. | : ae 

Common glass tumblers are oe ee “f 
jellies, and preserved small fruit. White jars are. 
better than stone or earthen, for “large. fruit. 


a o 9 0000> sins 
. MOLASSES CANDY. 


Two quarts of West-India molasses. 

_ One pound of brown sugar. 

~The j juice of two large lemons, or a tea-spoonfal of strong essence 
ft of lemon. | 


% 


Mix gogethetedbe ‘miolasses and sugar—taking = 
care to use West-India_ molasses, whieh for this 
purpose is much the best. ; 

Put the mixtre intou a ee ae and boil 
it for three hours over a moderate fire. When it is 
thoroughly done, it will of itself cease boiling. If 
sufficiently boiled, it will be crisp and brittle when | 
cold. If not boiled enough, it will never congeal, . 
but will be tough and ‘aby and must be boiled 
over again, 


+ 
2 
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? After it has boiled about two 
tir in the lemon-juice or essence 
e improved by adding the yellow 
n. grated so fine as not to be visible 
Ifthe lemon is put in too soon, all 
be boiled out. 

S quite done, butter a square tin pan 
he mixture into it to cool. 

prefer it with ground nuts, roast a quart of 
nd then shell and-blanch them. Stir the 
hnd-nuts into the mixture, a few minutes before 
fu take it from the fire. Stir them in gradually. 

nthe same manner you may make it with almonds. 


“stirred in ral when the molasses an 

just done “hottie. ; 

ATP yeas wish to ‘make it yellow, tke some out of 
_ the tin pan while it is yet warm, and pull it out into 
a thick string between the thumb and forefinger of 
both hands.. Extend your arms widely" as you pull 
the candy backwards and forwards. By repeating 
this for a long time, it will gradually become of a 
light. yellow colour, and of a Spongy consistence. 
When it is quite yellow, roll it into sticks ; twist 
two sticks together, and cut them off smoothly at 
both ends. Or, you may variegate it by twisting 
together a stick that is, quite yellow and one that, 
not. having esp so much pulled, still remains 
brown. 


Ne 


r it frequently , and take care. 


ugar * have 


, The. ‘almonds must be blanched, od pieces and | 


& 
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’ As much} © meets olie as will lie on the relat of a knife. : on 


¥ 


Pie! 


- oa ; ~ 
* af =O OO«:: 4 


SPICED OYSTERS: 


_ Two Gmaeed large fresh oysters. ies a 
Four table-spoonfuls of strong vinegar. 
A nuimeg, grated : 
Three ozen of cloves, whole. ‘ 
Eight blades of mace, whole. P i ‘ 
Two tea-spoonfuls of salt, if the oysters are fresh. 
Two tea-spoonfuls of. whole allspice. 


"> 





a Pat the oystens, with thets, liquor, into a large | 
- earthen pitcher. Add to them the vinegar and all 


the other ingredients. Stir all well together. Set 
them in the stove, or over a slow fire, keeping 
them — ‘covered. Take them off the ,fire several 
times, and stir them to the bottom. | te \s. soon as 

they boil completely they are sufficien tly « done ; if 
they boil too long they will be hard. — 

Pour them directly out of the sn chet into a 
pan, and set them away to cool. They must not 
be eaten till quite cold, or indeed till next day. 

If you wish to keep them a week, put a smaller 


x: 












quantity of spice, or they will taste too much of it 


by setting sd long. Let them be well covered. 


Oysters in the Melina may be kept all winter hy 
laying them in a heap in the cellar, with the con-. 
éupwards to hold in the liquor. Sprinkle 

ry day with strong salt and water, and 
then with indian mea]. Cover them with matting 


or an old carpet. ae 


















| : and strain the liquor. Put 
»grated stale bread,and a little 


vith theses ingredients, and then 
t over the dish of raw oysters. 
them. sufficiently. 

_ some slices of buttered, toast with 
off. When the oysters are done, dip 


ind in the bottom. of.a deep dish. Pour 
e oysters and liquor upon the toast, yand send 
i em to table. hot. a | 
—~— bd 


ANOTHER WAY OF STEWING OYSTER RS. 


; 


eo "Strain ail the liquor from the oysters, and thick- 
| en the liquor with stale bread, grated) which is 
much better than flour) some whole pepper, and 
some mace. Grate some nutmeg into it. Boil-ttie 
liquor without the oysters,—adding _ a piece of 
butter rolled in flour. 
Lay a slice of buttered toast in the bottom of a 
deep dish, and surround the sides with small slices 
. cut into ihrec- -corner or pointed pieces. All the 
crust must be cut off from the toast. — 
Put the raw oysters into the dish of toast, ar anc 
when the lipuor has boiled hard, pour it scaldi 


table. ‘This will cook the oysters sufficiently, will 
swell them toa larger size, and cause them to 
retain more of their favour than’ Mews wed i in 
the liquor. ‘ | 

Take care not to make it too thick Tithe “the 
grated “bees, ee 


x a q Pat i 








_the liquor, and lay the pieces round 


ey 


hot over them. Cover the dish closely, and let it 5 
set for five minutes or more, before you send it to 


feg, adding a glass of whité.wine: . 


* x 
¥ 
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OYSTER SOU] 


Three pints of large fresh oysters. 
Two table-spoonfuls of butter, rolled in f 
A bunch of sweet herbs. 
A saucer full of chopped celery. 
A. quart of rich milk, 

_ Pepper to your taste. 





Take the liquor of three pints of oy: Str 
it, and set it on the fire. Put int® it, pepper t 
your taste, two table-spoonfuls of butte 
flour, and a bunch of sweet marjoram 2 
pot-herbs, with a saucer full of chopped ¢ 
When it boils,add a quartof rich milk—an 
soon as it boils again, take out the herbs, and | 
in the oysters just before you send it to table 
Boiling them in the soup will shrivel them and de= 
stroy their taste. Toast several slices of bread. 
Cut them into small squares, and put them into the 
soup before it goes to the table. 

; * FRIED OYSTERS. 

Mor frying, choose the largest and finest oys- ~ 
ters. Beat some yolks of eggs, and mix with them 
grated bread, anda small quantity of beaten nut- 
meg and mace,and a little salt. Having stirred this 
batter well, dip your oysters into it, and fry them in 
lard, till they are of a light brown colour. Take 
care not to do them too much. Serve them up hot. 

For grated bread, some substitute crackers 
_ pounded to a powder, and mixed with the yolk of 
- egg and See fs eal 
; —~<—— er : 
BAKED OR SCOLLOPED OYSTERS. % 


Grate a small loaf. of stale-bread. Butter a 
deep dish well, and. cover the sides and bottom 
with bread crums}.- Putin half the oysters with — 

a little mace and. pepper. Cover them with 
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1 bits of butter strewed over 
in the remainder of the oysters. 
Jover them as before with crums ~ 
he oysters are fresh, pour in a lit- 
f they are salt, substitute a little 
sake them a very shorttime. You may 

in the small scolloped dishes made for 


—<g>— 

' OYSTER SAUCE. 

When your oysters are opened, take care of all 
e liquor, and give them one boil init. Then 
fake the oysters out, and put to the liquor three or 
four blades of mace.’ Add to it some melted but- 
ter, and some thick cream or rich milk. Put in 
your oysters and give thema boil. As soon as 
they come toa boil, take them off the fire. 


——- 
¢ PICKLED OYSTERS. 


Four hundred large fresh oysters. 

A pint of vinegar. 

Eight speonfuls of salt. 

A pint of white wine. 

Six table-spoonfuls of whole black pepper. 
Eight blades of mace. 





Strain the liquor of the oysters and boil it. Then 
pour it hot over the oysters, and let them lie in it 
about ten minutes. Then take them out, and 
cover them. Boil the liquor with the salt, pepper, 
mace, vinegar and wine. When cold, put the 
oysters in a close jar, and pour the liquor over 
them. Cover the jar very tight, and the oysters 
will keep a long time. ‘4 aL 

If the ayters are salt, put no salt to the liquor. 


—_ 


~ 
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A-LA-MODE BE 


A round of fresh beef, weighing from dbeht ee 
A pound ofthe fat of bacon or corned pork. 
The marrow from the bone of the beef, 
A quarter of a pound of beef-suet, _ 
'wo bundles of pot herbs, parsley, thyme, s 


ped fine. — : a 
Two large bunches of sweet- -marjo-) — sufficie 
ram, be to make 4 tz 
‘T'wo bunches of sweet-basil, fuls of each. 


Two large nutmegs, 

Half an ounce of cloves, dnatntoa powder. 
- Half an ounce of mace, ’ 

One table-spoonful of salt. Nes 

One table-spoonful of pepper. 

Two a ile of Madeira wine. 


ee . ae 


If your a-la-mode beef is to be eaten cold, pre- 
pare it three days before it is wanted. 
_Take out the bone. Fasten up the opening 
with skewers, and tie the meat allround with tape. 
Rub it all over on both sides with salt. A large | 
round of beef will be more tender than a small one. 
Chop the marrow and suet together. Pound ~ 
the spice. ~ Chop the pot-herbs very fine. Pick 
the sweet-marjoram and sweet-basil clean from the a 
stalks, and rub the leaves to a powder. You must ~ 
have at least four table- -spoonfuls of each. Add — 
the pepper and salt, and mix well together all the © e 
ingredients that compose the seasoning. 
Cut the fat of the bacon or. pork into pieces 
about a quarter of an inch thick-and two inches — “ 
long. With a sharp knife make deep incisions all ~ 
over the round of beef and very near each other. 
Put first a little of the seasoning into each hole, 
then a slip of the bacon pressed down hard and — 
covered with more seasoning. . Pour ai little wine 
‘into each hole. * ie te 
When you have thus stuffed the upper sid 


the beef, turn it over and stuff in the same nan: 
met 


e t f° 


> 


* 
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z if the round is very large, you 
r quantity of seasoning. 


id Jet it set till next morning. It 
the better for lying all night in the 


lay puta kttle water in the dish, set it in 
ad oven, and bake or stew it gently for 
burs at least, or more if it is a large round. 
be much improved by stewing it in lard. 
it remain all night in the oven. 

f it is to be eaten hot at dinner, put it in to stew 

he evening before, and let it cook till dinner-time 

next day. Stir some wine and a beaten egg into 
me the gravy. 

. If brought to table cold: cover it all over with 
green parsley, and stick a Targe bunch of some- 
thing green in the centre. _ 

What is left will make an excellent hash the 
next day. i my 

beat Ee 


¥ 


‘ * a 
‘- 


EMO... She TERRAPINS. ee 
Having boiled your terrapins for ten minutes, 
take them out of the water and pull off the outer 
shell. Then boil them eee till the claws be- 

come tender. 
Afterwards take them out of the inner shell, and 
-. be careful not to break the gall, which must be 
taken from the liver and thrown away: likewise 
throw away the age che pail’; ; all the rest being 
fit to eat. ' 

acts Cut the ter rapins in small pieces, put them into 
a stew-pan, with a little salt, cayenne pepper, and 
aa "some butter. After they have stewed a few min- 
- in the butter, Peay in a very eee quantity of 
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baking dish, pour over it some 
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100 | MISCELLANEK 
water, in the proportion A a Ww 
each terrapin. 

When they have stewed aboutl 
some butter rolled in flour, anda e 
wine to each terrapin, and let them 
utes longer. ‘Then take them from 

Have ready some beaten yolk of egg, ( 
one yolk for two terrapins,) stir it inj 
pan tightly, let it set for five or six minu 
put it into, a tureen or deep dish and se 
table. . / 

on @ Goa 


a A BONED TURKEY. 


A large turkey. 
Three sixpenny loaves of ‘tale bread. i 
One pound of fresh butter. a ary 
Four eggs. ~~ 
One bunch of pot-herbs, parsley, thyme, and little onions. 
Two bunches of sweet-marjoram. 
- Two buaches of sweet- basil. eae 
: = aie nutmegs, bees 
- Half an ounce of cloves, 
A quarter of an ounce of mace, pounded ine. 
_ A table-spooriful of salt. ee. ye ae ss 
A table-spoonful of pepper. © Boe ga 


eal 





~ 


— 
‘Skewers, tape, needle, and coarse thread will be wanted. ts 

As Et . é 
Grate the bread, and put the crusts in water to 
soften. Then break them up small into the pan 
of crumbled bread. Cut. up a pound of butter in 





_ the pan of bread. Rub the hérbs to powder, and 


mix them with the seasoning an 


have two table- -spoonfuls- of sweet-marjoram _ ve 
two of sweet basil, or more of each if the turkey. é; 
is very large. Ch the pot-herbs, and pound tl 
spice. ‘Then add the salt and pepper, and mix all ral 
ingredients well together. Beats ightly four eggs,and 
id.bread crums. | 
After. the turkey i is drawn, takea sharp knife and, 
En aes at the Wii ha il flesh 
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scraping it down as you go : ; and 
breaking the skin. Next, loosen 
breast and back, and then from 


ey by the neck, give ita pull, and the 
Il come out ‘entire from the flesh, as 
you draw your hand out of a glove. 
h will then be a shapeless mass. With a 
and thread mend or sew up any holes that 
9e found in-the skin. & Pa 
Take up a handful of the seasoning, squeeze it 
hard and proceed to stuff the turkey with it, be- 
pinning at the wings, next to. the body, and then the 
thighs. 

If you stuff it bore it will again assume its 
natural shape. Stuff it very hard. When all the 
stuffing is in, sew up the breast, and skewer the 
turkey into its proper form, so that it will look as 
if it had not been boned. 

Tie it round with tape and bake it three ‘tao 
or more. Make a gravy of the giblets chopped, 
and enrich it with some wine and an egg. 

Sf the turkey is to be eaten cold, drop spoon — 
fuls of red currant nha all over tt and i in the 


‘ dish four te. | “"  e 
A large fowl may be boned end stuffed i In the < 
same manner. we we oe aw 
s ates De * , Si 
< e <3 “at pra --POMATAS. i 


eee 


> Slice the tomatas. Put them i in layers into a 
_deep earthen pan, and sprinkle everylayerwithsalt. 
“i Let them stand in this state for twelve hours. Then & 
put, them over the fire in a preserving kettle, and 
ie anette till they are ae Loan Pou r them 






pr 


_ horse- radish, alittle garlic, some 


COLLARED PORK. | 








into a thin linen bag, ie squc er 
them, ‘Season the liquor to you 


cloves. Boil it well.with these § 
_ when cold, bottle it for use. : 


“3 


7 Aoamegiin ee 


A leg of fresh pork, not large. 
Two table-spoonfils of powdered sage. 


"T'wo table- spoons of sweet-mar, sili 4 
- One table-spoonfu of sweet-basil, i porderci™ ; 
~ A quarter of an ounce of mace) - 

~ Halfan ounce of cloves, ae + powdered. i 
Two nutmegs, Peet th Eee: 
A bunch of pot- -herbs, opned hey £5 2 - 3. 


A sixpenny loaf of stale bread. 

Half a pound of butter, cut into the broad grated, 

Two eggs. 

A table-spoonful of sui! Be ie 
A = yah bia of black pepper. oe * ab 





Grate the bread, and having softened the crus! 
in water, mix it with the crumbs. Prepare all the 
other ingredients, and mix them well with the- 
grated bread and egg. 3 

Take the bone out of a leg of pork, and rub the 
meat well on both sides with salt. Spread the 
seasoning thick allover the meat. Then roll it up 
very tightly and tie itround with tape. 

Put it into a deep dish with a little water, and 
bake it two hours. » If eaten hot, put an egg and 


“some wine into the gravy. When cold, cut it 


down into ee slices. veg a 
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“stewen 1 MUSHROOMS. 


* Take a quart of fresh mushrooms. Peel them 
and cut off the stems. Season them with pepper 


Zs ; and salty Put thei j in a sauce-pan or skillet, with 
A a | lump of fresh butter the size of an epgygne suf- 
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Yich milk to cover them. Put on 
an, and stew the mushrooms about 
hour, keeping them well covered 
fil evaporate... 9 a 0.410" ; 
you take them off the fire, have ready 
» beaten eggs. Stir the eggs gradually 
stew, and send it to table in a cover- — 
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CHICKEN SALAD. - i 


wo large cold fowls, either boiled or roasted. 
The yolks of nine hard-boiled eggs, 
Half a pint of sweet oil. 
Halfa pint of vinegar. : 
A gill of mixed mustard. : 
A small tea-spoonful of cayenne pepper. 
A small tea-spoonful of salt. 
Two large heads, or four small ones, of fine celery. 


Cut the meat of the fowls from the bones, in 
pieces not exceeding an inch in size. | 
Cut the white part of the celery into pieces 
about an inch long. Mix the chicken and celery 
well together. Cover them and set themaway. 
With the back of a wooden spoon, mash the ~ 
yolks of eggs till they are a perfectly smooth paste. 
Mix them with the oil, vinegar, mustard, cayenne, 
and salt. Stir them for a long time, till they are 
thoroughly mixed and quite smooth.~ The longer 
they are stirred the better. When this dressing is 
sufficiently mixed, cover it, and set it away. 
_ Five minutes before the salad is to be eaten 
_ pour the dressing over the chicken and celery, and 
mix all well together. If the dressing is put on 
long before itis wanted, the salad will be tough 
hamdshatide ere. Pam EET 
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- 9 This salad is very excellent made of cold tur- 
‘Bey insteat of chickens Stee oh! 
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- spoonful of cayenne, and a tea- -spoonf 


; dressing over the lobster and lettuce, and mix 


" every quart of juice allow a pound of beaten loaf- 


10 * _ MISCELLANE 
z , . 














Take two large boiled lobed ‘ 
meat from the shell, -and cut it “Uy 
pieces. “ee. 

For lobster baled: you must have | 
of celery. Cut up the lettuce as small 

Make a dressing as for a chicken- sal 
yolks of nine hard-boiled eggs, half a pin 
oil, half a pint of vinegar, a gill of musta 


Mix all well together with a wooden Spoor 
A few minutes before it is to be eaten, pou 





very well. 
oe 


CHERRY BOUNCE. 


Take- a peck of morella cherries, and a peak ‘of 
black hearts. Stone the morcllas and crack the 
stones. Putall the cherries and thecracked stones 
into a demi-john, with three pounds of loaf-sugar A 
slightly pounded or beaten. Pour intwogaHons of. 
double-rectified whiskey. Cork the demi-john, 
and in six months the cherry-bounce will be fit to 
pour off and bottle for use ; but the older itis, the 
better. | 


BLACKBERRY CORDIAL. 


‘Take the ripest blackberries. Mash them, put 
them in a linen bag and squeeze out the juice. -To 


sugar. Put the sugar into a large preserving kettle, 
and pour the j juice on it. When it is all melted, 
set it onthe fire, and boil it toal thin jelly. “When 








cold, toey ery quart of juice allo Vv ves ofbrandy. - 
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ogether, and bottle it for use. It 
NCE. ' 


PEACH CORDIAL. 
peck of cling-stone peaches 5 such as _ 
| the season, and are very juicy. Pare 
‘cut them from the stones. Crack about 
stones and save the kernels. Leave the 
p of the stones whole, and mix them with 
it peaches; add also the kernels. Put the 
e into a wide- mouthed demi-john, and pour on 
m two gallons of double-rectified whiskey. Add — 
hree pounds of rock-sugar candy. Cork it tightly, 
~and set it away for three months: then bottle it, 
and it will be fit foruse. It will be improved in 
clearness by covering the bottom of a sieve with 
‘blotting- paper (secured with pins) and _ straining 
the cordial through it. 


RASPBERRY CORDIAL. 


To each quart of raspberries allow a pound of 
loaf-sugar. Mash the raspberries and strew the 
sugar over them, haying first pounded it slightly, or 
cracked it with the rolling-pin. Let the raspberries 
and sugar set till next day, keeping them well 
covered,then put them in athinlinen bagand squeeze 
out the juice with your hands. Toevery pintofjuice 

allow a quart of double-rectified whiskey. Cork 
it well, and set it away for use. It will be ready 
in a few days. 

Raspberry Vinegar (which, mixed with water, is 
a pleasant and cooling beverage i in-warm weather) 
is made exactly in the same manner as the cordial, 
only substituting the best white mpegat for the 

. Whiskey iy eg te ae : 
CB ous {a 





vit _ Have ready two quarts of boiling water; put 
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(or more é it is not very scl 
cream of tartar, two large lem 2 
pounds of broken loaf-sugar, and one 
water. Simmer them over a slow fire fo 
hour. When the liquor is nearly cold, stir 
large table-spoontul of the best yeast. A 
fermented, bottle for use. 
~—— 
YEAST. 


ta 
ce 


2 


ta large handful of hops, and let them boil twenty 
minutes. Sift into a pana pound and a half of flour. 
Strain the liquor from the hops, and pour half of it 
over the flour. Let the other half of the liquid 
stand till it is cool, and then pour it gradually into 
the pan of flour, mixing it well. Stirinto it a large 
tea-cup full of good yeast, (brewer’s yeast ifyou can 
get it.) Put it immediately into bottles, and cork 
it tightly. It will be fit for use in an hour. It 
will be much improved and keep longer, by putting 
into each bottle a tea-spoonful of pear -ash. 


Re ‘ 


‘COLOURING FOR ICING, ko. 


To make a red colouring for wcing. Take twen- gee 
ty grains of cochineal powder, twenty grains of 
cream of tartar, and twenty grains of powdered 
alum. Put them intoa gill of cold soft water, and walt 
boil it very slowly till reduced to one half. Strain — : 
it through thin muslin, and cork it up for use. Py 
very small quantity of this mixture will colour. icing 
of a beautiful pink. — With ope icing, white | pi La ae 
reils a be yee: 
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Vatvasue 
FAM PL XY BOOKS. 


MUNRCE & FRANCIS, Boston, and CHARLES S. FRANCIS, 
252 Broadway, New-York, 
Have just published one of the best boeks for housekeepers that has ever been 
published, namely, 


THE COOK’S GOWN BOOK and Housekeeper’s 


Register : comprehending alt valuable receipts and directions for 
cooking Meat, Fish, and Fowl, and for composing every kind of Soup, 
Gravy, Pastry, Preserves, Essences, é&c. that have been published or 
invented ‘darmg the last twenty years : With numerous original Re- 
ceipts, and a complete System of Confectionery. T’o which is added, 
Miss Leslie’s\Seventy-Five Receipts for Pastry, Cakes, and Sweet- 
meats. Alphabetically arranged, and blank pages inserted for Fam- 
ily Memorandums. 

{i> This work is a perfect culinary encyclopedia, there being few 
words, or phrases, or receipts, that cannot be found in it; and, with 
theaddition of Miss Leslie’s ‘“‘ Seventy-five Receipts” nothing can be 
Wanted on the subjects above enumerated, embracing all the improve- 
_ ments of modern times. To a confectioner, or a family who wish to 

. make any kind of preserves or sugar comfits, 10 the cook or the house- 
wife, mistresses of families or their assistants, the rules found here are 
invaluable, ‘The print is necessarily small but clear, for the purpose 
of giving a great quantity of reading in a small compass. The work 
contains about 600 pages, and several thousand receipts, and is put at 
‘a price which renders the purchase ofa copy of it easy to any and ev- 
ery family. ‘The paper is fine, & made to write upon,that housekeepers 
may have an enduring place to record memoranda of any kind rela- 
tive to domestic or culinary subjects ; and on the whole we need only 
say, that if ladies found in this book only one-or two receipts that would 
assist them to promote the cemfort.of the table, the expense of the Look 
would be amply repaid. 


FOR THE LADIES. 
The FLORIST’S MANUAL: designed asa popu- 


lar Introduction to Vegetable Physiology and Systematic Botany, for 
Cultivators of Flewers. With more than eighty beautifully coloured 
engravings of Poetic Flowers. By Dr. Bourns, late editor of the 
Literary Magazine. Bound either in arabesque, or flowered muslin. 

(c= There is a numerous class in this and every community, who 
are unwilling to devote a long period to the study of botany, who, 
nevertheless, are desirous of knowing something of the subject. For 
such is this book designed. It has been aimed to divest the subject of 
those technicalities, that have too’often discouraged new beginners in 
this pursuit. There has of late been manifested in this country an in- 
creasing taste for the cultivation of ornamental plants and fruits. 'The 
taste for cultivating flowers seems to pervade all classes of society. 
It isa pure taste, and argues well for the state of feeling in our com- 
munity. It has been well remarked, that “ where flowers are seen in 
the windows and about the dwellings even of the most humble, the in- 
mates are seldom without some pretensions to refinement and taste.’’— 
- Itis a healthy, innocent, and gratifying amusement, and particularly 
fitted for the occupation of females. 
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